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MR. FRED A. PLAPP 
SUPERIOR MEAT AND SAUSAGE COMPANY 
KANSAS CITY, MO. 


After three months, we could see faint growth of 
mold on the regular paint and, after six months, 
this mold growth had become heavy. Checking 
after both these periods disclosed that there was 
no trace of mold on the Koch White China mold- 
inhibiting paint. The White China paint did not 
support mold growth even though we tested it 
in the area most conducive to rapid and heavy 
mold growth. (After nine months, Koch White 
China still shows no mold.) 


“NEW paint... licks 


ONLY KOCH WHITE CHINA 
MOLD INHIBITOR PAINT OFFERS 
YOU THESE BENEFITS: 


@ USDA accepted. Meat Inspection Division 
(copy of letter of acceptability sent upon re- 
quest). 

@ Durable & Washable, will protect ceilings and 
walls for years. 


@ Damp-proof, can be applied to cold damp 
walls; dries in 6-8 hours at 70°. 


@ Practically odorless, apply with clean brushes 
and thin paint with KOCH Odorless Thinner. 


@ Attractive, semi-gloss white finish; looks like 
fine, white egg-shell china. 


Satisfaction guaranteed or your money back. 
Use coupon below to get same-day shipment of 
KOCH White China mold-inhibiting paint! 


HOW TO ORDER 


One gallon covers 400 to 500 sq. ft. One coat 
only is necessary in most cases. New wood, 
plaster, or masonry surfaces, or peeled and 
cracked painted surfaces need a primer of White 
China Undercoat. Order one gallon KOCH Odor- 
less Thinner for each 10 gallons White China 
paint. 


PRICES 


#2505 White China Interior Enamel in gallon 
cans per gal. $8.35 

#2506 White China Interior Undercoat in gallon 
cans per gal. $6.85 

#2503 White Odorless Thinner in gallon cans 
per gal. $2.00 


White China Paints and Thinner sold in five 
gallon cans at discount 35c per gallon, in quarts 
at premium 25c per quart. 











KOCH SUPPLIES, INC. 


2520 Hoimes Street, 
Kansas City 8, Mo., USA 


Phone: Victor 2-3788 
TWX Service: KC 225 
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order Now! 
paint Now! 
benefit Now! 
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KOCH MAIL THIS COUPON 


KANSAS CITY 8, MO. TODAY! 
Gentlemen: Rush White China mold-inhibiting 
paint as ordered below. | understand if I’m 


not completely satisfied you will send back 
my money. Five 


Qts. Gals. Gals. Cost 

No. 2505 White China 

Interior Enamel 
No. 2506 White China 

Interior Undercoat 
No. 2503 Koch 

Odorless Thinner 
NAME_ 
COMPANY 
ADDRESS 


CITY. 1 (| 









































RUSSELL HARRINGTON CUTLERY COMPANY 


NEW ADDITIONS 
TO THE FAMOUS 


SINCE 1818 


DEXTE 


The Right Knife 






Dexter Electric 
Skinners Give You Top 
Value from Your Hides 


Razor-sharp oscillating blades 
Built for durability 
Maintenance-free operation 
Produce better carcasses 

Fast, clean dehiding 

Minimum operator fatigue 
Precision-built throughout 


Dexter Electric 
Carcass Saws Make Fast 
Work of Splitting 





Split in less than 90 seconds 

Will not burn bone 

Heavy cast aluminum frames 
Dependable motors 

% and 1 H.P., single and 3 phase 
Minimum operating noise 

Low operator fatigue 

Long, trouble-free operation 


Formerly Manufactured by J. A. Thompson Company 
For complete information write 


America’s Foremost Fine 
Cutlery Since 1818 


SOUTHBRIDGE, MASSACHUSETTS 
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Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 





Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 
day . . . as close as your telephone. 


\ Product Planned 
: CANS. : 


_ THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS — 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Plots a simple method to increase 
meat production without sacrificing your 
premium floor space. St. John 259-XX 
Stainless Steel Vats are designed for 
s T A ¢ K 7 y stacking two high. Useless overhead areas 
immediately become highly profitable 
production facilities. 
V iy T S The 259-XX all Stainless Steel Vats are 
rapidly replacing old time wooden and 
galvanized containers because they meet 
new rigid Inspection standards and reduce 


the costs of cleaning, maintenance, 


and replacement. 


Write today for prices and specifications 
and also get the figures which prove 
that St. John Stainless Steel Equipment 


drastically reduces labor costs. 


sTt. s,OunmM & €O. 


S600 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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“Chicago is the greatest in market 
supply, location, and in the selec- 
tion of livestock it offers packer 
buyers,’’ asserts Mr. Hess, who 
buys over 2,000 head of cattle each 
week for Eastern packers. His 
grandfather started here in 1866, 
and his father, who retired recently, 
was on the market 67 years. 


Chicago, Mr. Hess points out, 
has scores of long-established com- 
mission firms who draw cattle to 
this market from the Corn Belt. 
This gives packers the widest selec- 
tion possible. 

Recent rail rate cuts of 20 cents 
per cwt. on Eastbound shipments 
give packers an added advantage. 





Chicago’s location 


SHSHSSSSSHSSHSHSHSHSHHSHSHSHSHHHSHHSHSHSHSHSHSHHSHSHHHHHHHHHSHHSHEHHSHHHHEHHESEHHEHSHHSHHSHHSHHHHEHSHHEHSHEHHHEHTEHHSHHEHHETEHHHEEHEH ESOS ES, 


‘Chicago offers buyers widest 
selection of fat cattle’ 


SEGEL HESS, buyer for Moog & Greenwald, 


also hails freight rate cut 


Cattle bought by Segel Hess for overnight shipment to an Eastern packer — 


Non-stop schedules to the East by 


unequaled for 
overnight shipment 
to Eastern 


packing plants 


rail or truck assure overnight de- 
livery of livestock. Animals arrive in 
good condition and slaughter yields 
are high. 


Advantages of buying at Chicago: 
e A dependable source of supply in 
the heart of the nation’s largest live- 


stock feeding area .. .the Corn Belt 
¢ Highly skilled order buyers avail 
able on a straight-agency basis. Buy® 
ing commissions supervised Di 
U.S.D.A. 3 
e Fast rail and truck schedules 
toll roads close by — assure you over 
night delivery to the East. : 


CHICAGO STOCK YARDS 


For livestock of all kinds — the buyer's most dependable source of supply 


THE NATIONAL PROVISIONER, JANUARY 23, 1960 














“Our bacon sales have doubled since we switched | 
to this tight new CRYOVAC package!” 


That’s what John Bryan of Bryan Brothers Packing in West Point, 













Mississippi, has to say about Cryovac’s new bacon profit package. Bug 
that’s not all: “We make money and our customers make money,” 
says, “because Cryovac can take the beating it gets in shipping and hang 
dling — and stay tight and clear all the way. It keeps the color and flavor ¢ 
our Prairie Belt bacon fresher than anything else we’ve ever used. Sto : 


managers like it because their customers do. Our sales have doubled in 





just two years, and a lot of the credit goes to Cryovac!”” Here’s how Bryagl 


Brothers puts the profit in their package: 


At this big, streamlined Bryan Brothers plant, 
one of the largest in the South... 











... W. B. Bryan and his brother John talk ... up to 125,000 lbs. of bacon a week are . .. to the bacon packaging line, where sla 
over their success story with Cryovac Repre- cured for 3 days (above), smoked for 10 hours are squared in the forming machine, sli 
sentative Fred Greger. Inside the plant... and tempered for 24, then sent on... grouped by the pound... i 











i ee 


.. . sorted by grade, placed on backing boards, Out comes this neat, tight, eye-appealing .. «dynamic Sales Manager E. E. Hicks to |. bec 
fed into the FB-1 automatic wrapper-sealer Profit Package, which has helped... double Bryan Brothers’ bacon sales in the two Diamo 
and then the Cryovac hot-air shrink tunnel. years since they switched to Cryovac! Diar 


for cles 
from it 


hihi vers. Box NP-3 f_ 48 
GET THE FACTS... GET GREATER PROFITS Pp se erg vr CHrome Diam 
334 Boylston Street, Boston 16, Massachusetts 


We'll send you all the facts about Bryan Brothers .. . 
and about bacon in Cryovac! 


















w.r. GRACE « co. 








CRYOVAC DIVISION Name TETTEEAUE TE CREE EEL CECE B 
CAMBRIDGE 40, MASS. a 
TART ESE oa. 59. de ectc afer BA winre Baplereps Hote teen eeenats ¢ 
IN CANADA: 2365 DIXIE RD., PORT CREDIT, ONTARIO Company J Te RSS Ae een ee ER ee ee 





Se Re OK AA SL TT AL aR MMB | “ENA 


Printed in U.S.A. 





s DIAMOND HAS THE GRADE YOU NEED... 


vee because in the meat packing industry, salt of extremely high purity assures mild, uniform flavor . . . and, 
Diamond Crystal Flake-type Salt is 99.95% PURE. 

Diamond Crystal has quality salts for meats, high-purity salts for brine, for dry cure, for seasoning and 
for cleaning and preserving casings. Diamond Crystal salt, because of its cleanliness, solubility and freedom 
from impurities, reduces precipitation reaction between salt and other cure ingredients. If quality makes a 
difference in your product, then quality makes a significant difference in the salt you use. 

A staff of experienced food technologists is available for your use. For more information, call the nearest 
Diamond Crystal sales office or write Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 


& 
Chicago « Detroit * Louisville 
r e Minneapolis « New Orleans « New York 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
ST. CLAIR, MICHIGAN St. Clair, Michigan 
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Who are the greatest meat eaters in the world? 
The people of Uruguay consume more meat per capita than 
the people of any other nation. Per capita consumption 

of Uruguay, including offal and poultry, is approximately 
264 lbs. per year as compared to 175 for the U.S. 

Next: What country has the largest cattle population? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


ms 
id \ co: 
sl 


Chieago - San Francisco 





Tee-Pak, Ine. 





Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Basic Improvement 


While it is generally true that meat packers’ 
earnings expand during periods when live- 
stock marketings are large, we believe that the 
happy results achieved by many industry 
firms in 1959 reflect a more basic and perma- 
nent improvement in their operations. Real 
and continuing progress is being made in re- 
building a number of organizations so that 
they will be less vulnerable to the ebb and 
flow of livestock supplies, and the imperative 
of “sell it or smell it” should be considerably 
less compelling. 

Their modernization and re-direction, more- 
over, should make them more active and agile 
competitors in the meat industry in the future. 

The following significant paragraphs are 
quoted from the annual report of president 
William Wood Prince to the shareholders of 
Armour and Company: 

“During the past year significant changes 
were made in order to bring killing capacities 
in line with processed meat sales. Through the 
proper merchandising of an Armour brand 
name on processed products of high and uni- 
form quality, more adequate and less volatile 
profit margins are obtainable than on fresh 
meats. ... The effect of plant closings on op- 
erations is as follows: 

“In 1958 and the first half of this past year 
we sold as processed products 55 per cent of 
our 39-hour hog killing capacity. This has been 
raised to 80 per cent. In a period of as low 
supplies as we can anticipate we should be 
able to operate our hog killing plants at 75 
per cent of their 39-hour killing capacity and 
process all of this meat. Our beef operations 
have moved from a position where our cus- 
tomary trade represented 65 per cent of our 
39-hour killing capacity, to 90 per cent. 

“I should point out that although these 
closed plants represented in excess of 20 per 
cent of our capacity, the loss of available live- 
stock was less than 10 per cent because live- 
stock was formerly imported for them from 
other areas. It is noteworthy that should the 
margin on fresh meat sales, in relation to live 
Costs, be attractive, we can increase our 
slaughter by a minimum of 50 per cent. There 
will be further plant development in order to 
slaughter and process more efficiently; but it 
is not contemplated that our capacities will 
significantly change until our sale of processed 
meats warrants it.” 


News and Views 





Increase of nearly $240,000 for meat inspection in the 1961 
fiscal year was recommended in the budget message sent to 
Congress by President Eisenhower this week. Congress was 
asked to appropriate $21,562,700 for the Meat Inspection Divi- 
sion, U. S. Department of Agriculture, for the year beginning 
July 1, which compares with an estimated $21,324,900 to be 
spent by the MID in the current year. The President also 
proposed an increase in funds for USDA research programs 
on pesticide residues and on industrial uses of farm commodi- 
ties. Total federal spending recommended for the year 
amounts to $79,800,000,000, with receipts estimated at $84,000,- 
000,000. The President asked for an extension of the 52 per 
cent corporate tax rate and a %¢-per-gallon increase in the 
federal tax on gasoline, which would raise the tax to 4%4¢. 


Humane Slaughter and meat inspection bills have been in- 


troduced in the New York state legislature. The humane 
slaughter bill (S-405 by Conklin) would authorize the state 
agriculture commissioner to make rules and regulations 
necessary to insure slaughtering of livestock by humane 
methods, defined as rendering animals insensible to pain by 
mechanical, electrical, chemical or other means as prescribed 
by the commissioner before they are slaughtered, hoisted, 
thrown, cast or cut. S-256 by Mosberg would establish a meat 
inspection service in the State Agriculture Department for 
establishments not under municipal or federal inspection. 
Another New York bill (S-645 by Mackell) would “prohibit 
packing for sale, sale or offering or exposing for sale of any 
frozen meat or meat products unless weighed before freezing 
and weight marked on container.” 


Continuation Of federal grading of lamb and mutton was 


urged in a resolution unanimously approved this week by the 
House agriculture committee, which said the preponderance 
of testimony at last week’s hearings convinced it that the 
service should be continued in some form. Since “neither the 
grading standards now in effect nor those that have been 
proposed by the Department of Agriculture appear to be en- 
tirely satisfactory either to producers or consumers,” the reso- 
lution said, “it is the sense of this committee that the Depart- 
ment of Agriculture and the lamb producing, distributing and 
consuming industry should make a renewed and vigorous 
effort to work out standards for the grading of lamb and 
mutton which will more nearly reflect both consumer prefer- 
ence and producer interest so that such new regulations may 
be placed into effect prior to the date (February 4) an- 
nounced by the Secretary for suspension of the grading pro- 
gram.” Late this week the USDA called an industry meeting 
for January 29 to seek agreement on the revised standards. 


Canada Placed export controls on pork and pork products 


this week to avert any countervailing U.S. duty on product 
from Grade A and B carcasses, eligible for deficiency pay- 
ment under the support program that went into effect Jan- 
uary 11. The Department of Trade and Commerce announced 
that it will grant the required individual export permits only 
after the exporter has purchased the product from the Agri- 
cultural Products Board at a price equivalent to the support 
price of $23.65 per cwt. dressed weight at Toronto. 


The Third annual management workshop conference of the Na- 


tional Association of Hotel and Restaurant Meat Purveyors 
has been set for Saturday and Sunday, March 26 and 27, at 
the Drake Hotel in Chicago. The entire meeting will be de- 
voted to sales and a bull session, with emphasis on commu- 
nications between management and the sales staff. 





Pcs the live animal to flavorful whole hog pork 
sausage within a work day is the streamline 
produetion cycle employed at Oldham’s Farm Say. 
sage Co., Lee Summit, Mo. The same 13 crew men 
act as butchers in the morning and as sausage makers 
in the afternoon. The keys to this speedy production 
be } t p k G setup are the boning of hot carcasses followed by rapid 
Og S n oO ac a ge chilling with ceiling blower units. 

The plant, which recently has acquired federal ip. 
spection (see the NP of January 9, 1960), slaughters 

° ° about 50 heavy hogs per day. The butchering o 
Pork Sausage Within tions generally are completed by noon. The saul 
making, packaging and lard rendering operations are 
performed after lunch. & 
® Straight line processing begins at the hog stunning: 
One Working Day station where a Koch captive bolt pistol is employed, 
The tool was selected because of its low cost and eage 
of adaptation to plant facilities, says Charles Oldh : 
the president. The hog is driven into a shackling wel] 
formed by the walls of the building and the elevated 
sticking and bleeding area which is about 4 ft. above 
the regular floor level. * 
After the animal is driven into this confined area, 
the livestock handler ‘places a shackle around one foot 


Missouri Plant Turns 


HOG is cleaned and shaved on the gambrelling table. No 
effort is made to clean the head of the animals. 


and lifts the leg with a portable %4-ton hoist just oa 
to hold the standing animal slightly off balance 
relatively immobile. When it is in this position, the 
sticker, who kneels on the ledge and reaches down, 
ters of the well, it did not work. Not only was it more 
animal is hoisted and stuck. 

Management has decided that an animal must be 
immobile for good stunning results. When hogs were 
stunned on a touch-and-go basis in the confined quar 
ters of the well it did not work. Not only was it more 
difficult to place the pistol on the animal’s head, 
the incidence and extent of lung hemorrhaging 
considerably greater. 4 

After the hogs are bled, the sticker. pushes them 
the scalding tub drop-off. Here another half-ton é 


HOGS are singed, polished and washed at this station. ni 
sure spray hoses are suspended from the room's ceiling, 


tric hoist is used to lower the animals into the tub 
which can accommodate up to eight hogs. The hogs are 
then transferred to the combination shaving and 
gambrelling table where two operators shave the carcass 
and remove the front feet. Another portable hoist is 
used to lift the gambrelled hog onto the frame of the 
special trolley. 

The plant has a high rail system and the entire 
slaughtering and boning area is lighted through wall 
windows. 

The carcass is moved on the rail past the singeing 
station and the final touchup stations where the butch- 
ers work from portable platforms. The carcass is 
washed with pressure sprays. 

After the carcass is clean the head and ears are 


HEAD skin, snout and ears are removed and tanked before 
head is severed for inspection. The butchers skin and defat 
the suspended carcass from floor level and a platform. 


fleshed. The plant makes no effort to salvage this 
material and the fleshings are tanked. The head is 


then removed for purposes of inspection and the head 
meat is salvaged. 


The viscera, minus heart, liver and kidney, along 
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with bones and head fleshings are picked up by a local 
renderer. Three butchers handle the work from the 
gambrelling table to the head workup table, alternat- 
ing on jobs as needed. 
The carcass continues on the rail to the cutting de- 
ent. At the first station one employe standing on 
a platform splits the carcass with a Kentmaster saw. 
The splitter and another butcher then defat the car- 
cass with one man working on a platform and the other 
from floor level. Sections are marked off on the side 
and a knife is used to peel the fat; % to % in. is left on 


ae 





LEFT: Superintendent Ray Rice holds printed plastic bag 
containing a strip loin. RIGHT: The ribs are cut into three 
strips and wrapped in paper. Fancy meats are bagged. 


the slip joint. The same butcher also saws the hind 
feet from the hams. Another butcher takes the rough- 
cut ham and carries it to the ham and shoulder workup 
table where he removes the shank, leg and aitch bones. 
The split ham is then placed on a hook on a special bar 
truck. Each of the bars has a series of hooks for holding 
the boned meat. 

The two main table butchers pull the leaf lard, 
which is placed in another stainless charging bucket, 
and lift and trim the tender. The tender and loin strip 
are placed in stainless steel pans for movement to the 
packaging cooler. These cuts are packed in bags of 





TOP: First hot boning step is to remove ham with aitch bone 
intact. CENTER: Butcher at left lifts entire back bone section 
with power saw while butcher at right removes loin strip. 
BOTTOM: After trimming skirt, butcher removes entire rib 
section as a unit. Remaining piece is the defatted belly. 


transparent plastic which carry the firm’s brand name. 
Fancy meats are also packaged in this manner although 
their plastic bags carry no brand identification. 

Using an Aero-balanced Best & Donovan saw the 
main table butchers then lift the entire backbone and 
neckbone as one piece. After freeing this bone section 
from the ribs with the power saw, they complete the 
separation with a knife. They then cut the shoulder 
section so that the whole blade bone is in the shoulder. 
The shoulder section is picked up by another butcher 





BONED CUTS. are firmed under 20° blast for four hours. 


the carcass. The fat strips are deposited in a dolly- 
mounted stainless steel dump bucket. 

The sides are then pushed to the main breakup table 
to which they are lowered with an air-power %-ton 
hoist. The steel gambrels are placed in a truck for 
movement to the cleaning room. 

Two butchers working at the main table make the 
Primal cut divisions on the hot carcass and work up 
the sides. First moving through the flank, they cut 
the ham in Smithfield style, namely, with the entire 
aitch bone left intact. Another butcher removes the tail 
bone by disjointing it from the main chime bone at 


THE NATIONAL PROVISIONER, JANUARY 23, 1960 








who carries it to the workup table. The shoulder, which 
still carries the jowl section, is boned of the foreshank, 
arm, elbow and blade bones. The split cut is placed on 
a hook on the bar truck. 

The main table butchers remove the loin strip which 
they defat and trim. This piece is placed in a stainless 
steel pan for movement to the packaging cooler. The 
skirt.is removed and the entire rib section is lifted. 
The remaining piece, which is essentially the defatted 
belly since the fatback and belly covering are removed 
in the initial fleshing operation, is cut into three pieces 
and placed on the bar truck. 

The two main table butchers trim the meat from the 
back-neck bone section and place the trimmings in 
stainless steel pans. The rib section is trimmed and 
placed in a pan for movement to the packaging cooler. 

After lunch, some of the crew start the packaging 
and rendering operation while the others begin the task 
of sausage making. 

The main holding coolers are equipped with ceiling 
refrigeration units with high-speed blowers and main- 
tain a temperature of 20° F. The boned meat remains 
in the cooler for about four hours which is sufficient 
time to chill and set it, according to Ernest Gibson, plant 
manager at Oldham’s. 

The chilled pieces of ham, shoulder and belly are 
removed from the hooks of the truck and placed in 
the hopper of a multi-knife slasher which cuts them 
into narrow strips which drop in a dump bucket. A 
rail-mounted air hoist is used to lift the whole charge 
to the grinder feed table where one operator pours a 
special seasoning over the meat. The operator feeds the 
Enterprise grinder which discharges into a St. John 
stainless steel charging bucket. Another air hoist is 
used to lift the charge into a Buffalo mixer. 

The mixed meat is dumped into the charging bucket 
in which it is moved to the Buffalo stuffer. Two men 
take care of the mixing and loading operations. 

Two operators stuff the product into 36-in. cotton 
bags while two others make the closing tie and hang 
the product on hooks of a bar truck. The bags hold 
approximately 9% Ibs. The stuffed product is moved 
into a 28° F. holding cooler where it is firmed. The 
firm is now starting to package its product in printed 
1-lb. foil-wrapped bags. The crew manufactures about 
10,000 Ibs. of sausage per day. 

While product can be shipped the same day that it is 
made, it is usually moved out on the following day. 


LEFT: Chilled boneless pork is cut into strips in a slasher. 
CENTER: Dump bucket load of strips is deposited on table, 
seasoned and fed into grinder. RIGHT: Dump buckets are 


PORK SAUSAGE is stuffed in 36-in. cotton bags, wi 
each bag containing approximately 9'4 Ibs. of produgt 


The firm has 11 driver-salesmen, each of whom has his 
own truck. The number will be increased as new ter- 
ritories are developed, Oldham comments. 

In packaging the ribs a band saw is used to make 
three rib strips. These are individually wrapped in 
printed paper and tied with string. 

In the rendering department the slasher is used to 
cut the fat and fleshings. The unit is mounted on casters 
so it can be moved between the two departments. The 
strips are discharged into a stainless steel dump buck- 
et which is lifted to drop its charge on the feed apron 
of an Enterprise grinder. The grinder can be moved 
to feed any one of three steam-jacketed kettles 
equipped with agitators. The lard is filtered, allowed to 
settle and packaged in 50-]b. tins. 

As the various crew members finish their tasks, they 
start cleanup operations which are performed with the 
aid of an Oakite steam gun. 

In discussing his hot boning and rapid chilling tech- 
nique, Oldham says that its principal advantage is prod- 
uct freshness. Since the product is shipped the next 
day after manufacturing, a day or two is added to its 
shelf and optimum flavor life. Since virtually the whole 
hog is being boned and used in sausage, hot boning is 
feasible because closeness of trim and cut are not im- 
portant, according to president Oldham. 

The firm has two seasoning levels for its product— 
regular and hot. The formulas were developed in 1929 

[Continued on page 28] 


used to transport ground meat to and from the mixer 
and to the stuffer. Dump buckets are used extensively 
in different operations at the Missouri plant. 
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LEFT: Frey brothers, John George, Philip, Harold and 
Rudolph, view one of the cartoons submitted in the recent 


sales slogan contest. RIGHT: The firm's refrigerated de- 
livery fleet is parked in the enclosed loading dock. 


rad 


Buffalo Consumers Buy 6-lb. Boxes of Wieners 


AST summer executives of Ru- 
| aie Frey, Inc., Buffalo, decid- 

ed to experiment with bulk 
merchandising of the firm’s “Roast- 
ies,” a skinless wiener given a 
heavy smoke to impart a tangy 
flavor. According to Rudolph E. 
Frey, president, it was felt that the 
average household consumes enough 
wieners during summer months so 
that a special offer on a larger-than- 
normal package would be an attrac- 
tive buy. 

The first question considered by 
management was how to promote 
the sale of the larger units. While a 
consumer might use a larger amount 
over a period of a week, she was 
still accustomed to buying in 1-, 
2- or 3-lb. packages. Pricing to en- 
courage bulk buying is an effective 
merchandising tool, but how could 
this be done when the firm’s product 
must move through retailers and 
jobbers? Some might price the bulk 
package to sell, realizing that larger 
volume at a reasonable margin 
would net a better profit. Others 
might simply extend the regular per 
pound price and thus have a slow- 
moving bulk package. This would 
not be good for the consumer who 
might get a product that had passed 
the peak of flavor or the retailer 
who might conclude that Frey’s 
products moved slowly. 

After considerable discussion, the 
brother management team, which 
includes Philip and Harold, vice 
presidents, and John George, comp- 
troller, decided to promote the prod- 
uct through newspaper and point- 
of-sale advertising at a stated price. 
Six pounds was established as the 


package size and the price of $3.95 
per box was calculated to yield a 
reasonable profit and yet present an 
attractive saving for the customer. 
While there was some misgiving 
about the possibility that the price 
might not be attractive to some job- 
bers or retailers who, because of 
greater service, might normally get 
higher margins, the program was 
launched in July. 

At the end of the normal summer 
season, management had sales re- 
sults that proved that an advertised 
price promotion was sound. 

In its own retail store (an opera- 
tion which employs as many as 12 
butchers over weekends) sales of 
“Roasties” increased 100 per cent, 


reports manager John George Frey. 
Most of the jobbers increased their 
weekly sales of the item by 200 per 
cent. Overall volume of “Roasties” 
turned out by the plant increased 
35 per cent. 

The firm believes that quality 
production must always be suppart- 
ed by aggressive and resourceful 


-merchandising, says president Frey, 


who last year attended the sales 
training conference of the AMI. Al- 
though the plant has a sales force 
of only four men, he reports that he 
found the conference helpful and 
plans to attend another. 

A promotional idea used with good 
results was the sales slogan contest. 
This contest, promoted through 


MEAT SHOP from which the business grew features the firm's sausage items. 
Back of the counter is John George Frey who manages the Buffalo store. 
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newspaper ads and point-of-sale 
material, drew wide participation 
with contestants submitting limer- 
icks, cartoons and poetry, reports 
Philip Frey, office manager. The 
contest won publicity in the local 
newspapers, but its overall cost was 
nominal. 

Newspaper advertising employs 
spot ads which promote a specific 
product. While modest, these ads are 
placed on a yearly basis so the prod- 
uct message is kept before the pub- 
lic throughout the period. A recent 
small one-column spot ad featured 
bologna. Its sales message was a lim- 
erick: 

“Teacher likes an apple, 
Candy bars too, 

Take her Frey’s bologna, 
Higher marks for you.” 

One of the company’s recent pro- 
motional efforts involved the dis- 
tribution of 10,000 calendars for 1960. 
This calendar features a different 
product for each month and two 
poems, printed on parchment, which 
are suitable for framing for Thanks- 
giving and Christmas. 

The firm packages several kinds of 
sausage in chunks. These packages, 
at catch weights, meet the demand 
for convenience at a nominal pack- 
aging cost. Among the items chunked 
in Cryovac are goose liver style 
sausage, liver sausage, bologna, 


braunschweiger and ham sausage. . 


The last-named product is made 
from whole ham, says Harold Frey, 
who claims that the kitchen is one 
of. a few making this specialty. 
“Roasties,” smoked pork links and 
wieners are put up in consumer size 
packages. 

Much of the firm’s production is 
in large loaf and stick items. It 
makes several different loaf special- 
ties, including tongue loaf, pickle 
and pepper loaf and souse. Man- 
agement is convinced that the man- 
ufacture of specialty sausage items 
is the route to profit, comments 
Rudolph Frey. He notes that the re- 








HELP! HELP! HELP! 


If the editors of THE NATIONAL 
PROVISIONER have somewhat 
glowing faces this week it is for 
two reasons: 

1. Appreciation of the praise 
received from readers for the 
“humane slaughter review” issue 
of January 9. 

2. Embarrassment because in 
ordering only 500 extra copies 
of the January 9 magazine we 
grossly underestimated the de- 
mand. 

We are, therefore, shouting, 
“HELP!” to those NP subscrib- 
ers who have read the issue of 
January 9 and who, because of 
the magazine’s specialized na- 
ture, have little interest in re- 
taining it. 

There are many people associ- 
ated with the meat industry who 
need the January 9 issue. If you 
don’t need your copy, please put 
it in an envelope addressed to 
THE NATIONAL PROVISIONER, 
15 West Huron street, Chicago 
10, Illinois. 

We'll be very grateful. 











tail outlet, which also handles some 
pre-cut fresh meat, enjoys a good 
commuter business in the special- 
ties. Most of the customers come by 
automobile to get the flavorful sau- 
sage items they want. 

The firm has re-tiled the product 
holding cooler and installed two 
three-cage fully automatic Atmos 
smokehouses. These houses are 
equipped with Partlow controls. Sau- 
sage making equipment was fur- 
nished by John E. Smith’s Sons Co. 
and the stainless steel tables, drums 
and pans by Standard Casing Co. 

The firm distributes in metropol- 
itan Buffalo with three refrigerated 
trucks. These white vehicles are 
washed daily and carefully main- 
tained for maximum eye appeal. 


VARIOUS CHUNK 
items are packaged 
at this station. Unit 
in front is a patty 
former. This cooler 
has been re-tiled. 


Chemicals Are Vital to 
U. S. Food Supply —Ben: 


The food supply in the Unit 
States is the “safest, cleanest ang 
most wholesome in the world,” by 
if the use of chemicals were stoppe 
it “would result in immediate deelin, 
in the quantity and overall quali 
of our food supply and cause a rap 
rise in food prices paid by consume 
ers,” Secretary of Agriculture Ezy, 
Taft Benson emphasized in a 
page statement entitled “Che 
and Foods.” 

The use of chemicals in food 
Secretary Benson noted, is “as old 
as the practice of preserving meai 
with salt and as new as the addition 
of thiamine to bread.” He described 
the roles of the USDA and the De. 
partment of Health, Education and 
Welfare in insuring the safety and 
purity of food which moves in inter- 
state commerce. 

“Agricultural and food chemicals 
in use today,” the Secretary said, 
“are the products of many years of 
research in which the effect of these 
chemicals on the safety of our food 
supplies and the health of consumers 
has been a prime consideration. This 
research, conducted by the Depart- 
ment of Agriculture, the state Agri- 
cultural Experiment Stations and 
the chemical and food industries, is 
continuing on a substantial scale. 

“Its objectives are not only to de- 
velop safe and effective chemicals 
but also to discover non-chemical 
means, including various biological 
agents and techniques, for assuring 
efficient production and marketing 
of wholesome food in adequate 
quantities.” 

Since some insecticides and other 
chemicals now recommended, if 
used without proper safeguards, can 
leave residues that present actual or 
possible hazards, Secretary Benson 
said, an intensified education pro- 
gram is needed to insure their prop- 
er use. The “most profitable, as well 
as the safest, way to use chemicals 
in producing, processing or market- | 
ing a food,” he stressed, “is to fol- | 
low instructions on the label.” 





































FDA Bans Heptachlor 

The use of heptachlor, a pesticide 
used on many fruit and vegetable 
crops and on some feed crops, was 
banned this week by the Food and 
Drug Administration, which said 4 | 
poisonous chemical by-product has | 
been found on the crops and it 
milk and meat from foraging animals. 
The toxic by-product, an epoxide, § 
results from the weathering of the 
pesticide, the FDA explained. 
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firmer, juicier ham—more premium slices with curRAFOos’ Formula 11-2 


FORMULA 11-2 CURAFOS pro- 
duces boiled hams with excellent 
slice-ability. You get more premi- 
um slices, less scrap and a brighter, 
more stable color. 

No scale . . . FORMULA 11-2 
CURAFOS is completely stable 
over the entire salometer range. 
With salt of any kind, 11-2 will not 
precipitate out, even with salometer 


readings in excess of 100°. 11-2 will 
not form clogging scale in pickle 
injector machines, in fact, its use 
will even remove accumulated scale. 

FORMULA 11-2 CURAFOS 
will not cake or harden in the 
bottom of the mixing tank, even if 
allowed to stand before agitation. 
Every ounce goes into solution, 
quickly and easily. Uniformity in 


=>, 





the preparation of pickle is simpli- 
fied, and you get a clear, completely 
usable solution every time. For full 
information on this better phos- 
phate for all cured meats, write 
or phone: 


CA LG Oo N COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 





the most respected 
name in the world 
for quality and service! 


ATMOS 






The “ATMOS SYSTEM” is simple 
to operate: 


1. All conditions, including temperature, humidity, 
fresh air, exhaust air, smoke “on and off,” smoke 
density, cooking and cold showering, now com- 
pletely controlled from central panel. 


2. ATMOS technicians “SYSTEMATIZE” your smok- 
ing operations. 





3. So simple, the least experienced man in your plant 
can operate, within a very short time. 

4. Write for our capacity chart showing what pro- 
duction quantities of sausage and smoked meat 
are possible by day and week through the ATMOS 
system. 

5. ATMOS engineering staff will help plan your 
smokehouse layout—there’s no obligation. Write 
us for a survey of your requirements. 


Write for FREE literature including informative CAPACITY CHART. 


1215 W. FULLERTON AVE. © CHICAGO 14, ILL. © EAstgate 7-4240 


All inquiries from outside the U. S. should be addressed to appropriate representative— 


e Canadian Inquiries to: e Western States og So gg ot 
McGruer, Fortier, Meyers, a. 1971 Tansley Le Fiell Co., 1469 Fairfax, 
St., Montreal, Canada (La 2584) Francisco 24, Calif. (Atwater 2-8676) 

. European Inquiries to: e Eastern States Representative: 
Mittelhauser & Walter, Hamburg 4, W. Germany Atmos Sales, Inc., 16 Court Street, 

e South Central and Latin American Brooklyn, N. Y. (Main 4-2211) 
Inquiries to: e Australian eer gy 
Griffith yy > A., Apartado #1832 Gordon Bros. Pty Ltd., 110-120 Union St. 
Monterrey, N.L. Mex Brunswick N. 10, Victoria, Australia 
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DRIVER Ed Kelly of 
Pierce & Reese, Inc., 
holds certificate des- 
ignating him as ‘“‘driv- 
er of the month.” At- 
tending presentation 
are James H. Tate 
(left) of Philadelphia 
City Council and Jo- 
seph Walker, presi- 
dent of Pennsylvania 
Motor Truck Associa- 
tion, which sponsored 
the driving award. 


Purveyor's Trucks and Drivers are 


Groomed to Create Good Will 


HE impression created on the 

customer by the driver and his 
vehicle is second only to that creat- 
ed by the salesman, according to 
Samuel Pierce, president of Pierce 
& Reese, Inc., a Philadelphia meat 
purveyor. 

The firm’s drivers are schooled 
in the importance of retaining cus- 
tomer good will by being courteous 
to the customer at all times. Their 
uniforms must be changed every 
day. A fleet of ten trucks is washed 
daily and kept in top appearance. 
Of this fleet, two trucks are owned 
by the company; the rest are leased 
from a local truck leasing organiza- 
tion which services and maintains 
the vehicles. 

The minor traffic accidents that 
used to inflict scratches and dents 
on the truck body, detracting from 
its appearance, were a source of 
great annoyance, says Pierce. The 
drivers seldom had any serious ac- 
cidents, but they always seemed to 
be marring the truck bodies in 
minor mishaps. The lessor, under- 
standably enough, would not pull 
the trucks from the street just to 
patch a minor dent or scratch. The 
leasing concern usually waited for 
months before it withdrew a truck 
from service to fix the accumulation 
of dents and scratches, according to 
president Pierce. 

Tired of this vexing situation, 
management called a meeting of the 
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shipping department and announced 
a new safety program. For each 
truck which the company operated, 
it set up a “no-accident” fund of 
$25 for each driver, including the 
extras. For each accident, no mat- 
ter how trivial and regardless of 
who was at fault, a sum of $5 would 
be subtracted from the fund of the 
driver involved in the accident. 

All the deducted money was to 
be placed in a separate fund. At the 
end of the year, each driver with 
an accident-free record received 
not only his $25, but a proportion- 
ate share of the money accumulated 
in the second fund as well. 

The first year that this money 
was distributed, the company held 
a dinner party to which the union 
business agent, the insurance repre- 
sentative, the men in the shipping 
department and their wives were 
invited. It was indeed a happy day 
for one driver who alone had a per- 
fect safety record. 

Last May when the company 
made its annual distribution, the 
reverse was true—only one driver 
lost $5. The rest of the drivers had 
perfect safety records. 

The program has more than paid 
off for the firm, not only from the 
better safety record which is re- 
flected in lower insurance and leas- 
ing premiums—about 10 per cent— 
but it also has made every driver 
conscious of the appearance of his 





truck. Careless driving and parking 
habits are things of the past and, 
along with them, the annoying truck 
marring accidents. 

The program has brought the 
company a considerable amount of 
publicity, Pierce observes. Re- 
cently, Ed Kelly was selected as 
“driver of the month” by the Penn- 
sylvania Motor Truck Association 
and was presented a plaque by as- 
sociation officials at a ceremony held 
in front of the Philadelphia city hall. 

The importance which the com- 
pany attaches to its delivery opera- 
tions is evident in a booklet it has 
prepared describing its operations. 
Following an opening invitation to 
visit the plant at the customer’s lei- 
sure, the lead copy page has a pic- 
ture of one of the firm’s trucks 
being loaded and a photograph of 
the plant with the caption, “If un- 
able to come, may we bring our 
plant to you?” 

The booklet describes the firm’s 
various operations and _ identifies 
executives and other key person- 
nel. The inside back cover has a 
view from the cab of a truck which 
looks at the rear of one of the com- 
pany’s trucks and carries the follow- 
ing farewell caption, “We hope your 
visit was pleasant.” 


Kroger Denies Antitrust 
Charges in Answer to FTC 


The Kroger Co., Cincinnati, the 
nation’s third largest retail food 
chain, has denied Federal Trade 
Commission charges that it has ac- 
quired more than 40 corporations 
and their 1,900 stores in violation of 
antitrust laws. 

Principal defenses advanced by 
Kroger are these: 1) it is a “packer” 
and, therefore, the FTC does not 
have jurisdiction; 2) the challenged 
acquisitions neither endanger com- 
petition nor tend to create a monop- 
oly, and 3) an order of divestiture 
or other penalties would deny the 
chain due process of law because the 
FTC knew of the acquisitions and 
“permitted them or acquiesced 
therein for many years.” 

In its complaint, issued last April 
1, the FTC charged that the acquisi- 
tions violate Section 7 of the Clay- 
ton Act, the anti-merger law, be- 
cause they may substantially lessen 
competition or tend toward monop- 
oly in the processing, manufacturing, 
purchasing and distributing of gro- 
cery products and in the sale of 
merchandise in retail grocery stores. 

A further charge was that the ac- 
quisitions are an unfair method of 
competition. 

Denying the charges, Kroger de- 
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clares: “None of the acquisitions 
described in the complaint, either 
singly or collectively, has ever 
threatened or accomplished the sub- 
stantial lessening of competition or 
the restraint of commerce or has 
ever tended to create-a monopoly 
of any line of commerce within the 
meaning of Section 7 of the Clayton 
Act, whether as originally enacted 
or as thereafter amended, or has 
ever constituted an unfair method of 
competition, or an unfair act or prac- 
tice, within the meaning of Section 5 
of the Federal Trade Commission 
Act. ; 

“The food industry generally, and 
the retail food industry in particular, 
have at all material times been 
fiercely competitive and not suscep- 
tible of monopolization in any sec- 
tion of the country. Respondent’s 
competitive methods, acts and prac- 
tices within the industry have at 
all times been fair and reasonable.” 

The answer further asserts that 
the FTC lacks jurisdiction because 
the chain “was at all relevant times 
a ‘packer’ within the meaning of 
Section 201 of the Packers and 
Stockyards Act and hence jurisdic- 
tion of the matters alleged in the 
complaint, and over the person of 
respondent with respect thereto, 
were at all relevant times lodged 
exclusively in the Secretary of Ag- 
riculture.” 

It denies “as irrelevant” the FTC’s 
allegations that as of December 28, 
1957, Kroger ranked No. 3 in sales 
among the nation’s food chains and 
that its net sales increased from 
$258,000,000 in 1940 to better than 
$1,600,000,000 in 1957, or in excess of 
500 per cent. 


UPWA Turns Down Wilson 


Offer for Some to Work 

A Wilson & Co. proposal that 
would have permitted about half the 
striking members of the United 
Packinghouse Workers of America 
to return to work pending a contract 
settlement was rejected as “fantas- 
tic and insulting” by the union. 

The company proposed the return 
of all strikers who have not been 
permanently replaced or who have 
not engaged in “illegal activities” 
during the strike, now nearing the 
end of its third month. 

Although the parties discussed 
strike issues this week, contract ne- 
gotiations have been recessed until 
the National Labor Relations Board 
determines whether the UPWA or 
the National Brotherhood of Pack- 
inghouse Workers is the legal bar- 
gaining agent at the seven struck 
plants. The Brotherhood claims to 
represent a majority of the workers 
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Hog Buyers Learn Buying and Selling Go Hand in Ha “ 


OG buyers’ conferences stressing the fundamental resemblance be 

buying and selling techniques were initiated recently when Patrick G 
ahy, Inc., Cudahy, Wis., played host to a group of buyers from all ove 1 
country, according to information supplied to the NP by Jack Waldock, p: 


Jack Waldock (left) and Fred Sharpe 
discuss plans for buyers’ conference. 


dent of Selection, Inc., Sandusky, ¢ 
Consultation between Waldock ; 
Fred Sharpe, director of sales trai 
for the National Independent M 
Packers Association, resulted in | 
first hog buyers’ conference at wh 
the following theme was emphasizeg 
Buyers in the field actually are t; 2 
to sell their type of hog and their pj 
to the farmer. Therefore, buying af 
selling techniques are fundamental 
the same and selling techniques can} t 
turned into buying techniques. : 
In commenting on the psychology 
the approach, Waldock says: “It seem 
to me that, with the thousands of | do 
lars we spend on training salesmef, 
we are too often likely to let our buy 
ers run rampant in the country, doi 
(undesirable) things and cultivatit 


bad habits in their dealings with sellers of livestock.” = 

Purpose of the conferences, which are scheduled on a semi-annual s 
will be to determine what can be done to train buyers along the same lines 
salesmen. Buyers at these meetings also can get an accurate appraisal of 
their own grade standards by comparing their judgment of live hogs 
the resulting carcasses when these are hung in the coolers of the 


ing plant acting as host to the conference. ¢ 
Much time and money are spent on shippers at these conferences teal 
tages: 


af 


it is imperative that they know not only the cost and dressing percen 
their hogs, but also the grade and weight range variances from different buy- 


ing stations, according to Waldock. 


“I feel that Patrick Cudahy will get more good out of these buying pro 


grams than other packers,” 


he explains, “because approximately 95 per cent 


of its hogs are purchased through its own buyers.” 





and has petitioned the NLRB for 
elections. 

The NLRB has postponed action 
on the petitions until it disposes of 
the UPWA’s unfair labor practice 
charges against the company. 


FDA Petition Withdrawn 
The Food and Drug Administra- 
tion has announced that E. R. Squibb 
and Sons, division of Olin Mathieson 
Chemical Corp., New Brunswick, 
N. J., has withdrawn without prej- 
udice its petition proposing the is- 
suance of a regulation to establish 
a zero tolerance for testosterone 
enanthate 17,-hydroxyprogesterone 
caproate, and estradiol valerate in 
the edible portions of beef cattle to 
which these drugs, incorporated into 
a paste, have been subcutaneously 
injected as growth stimulators. 


John Marhoefer Killed 


John Marhoefer, president of Mar- 
hoefer Packing Co., Muncie, Ind., 
was killed in the crash of an Avi- 
anca plane near Jamaica this week. 


Court Orders Trial on 
Ban of Night Meat Sales 


The U.S. Court of Appeals for the 
7th Circuit, Chicago, has ordered a 
trial on the merits of an action by 
Jewel Tea Co. to enjoin seven Chi- 
cago locals of the Amalgamated 
Meat Cutters and Butcher Work- 
men from interfering with the sale 
of fresh meat at night. 

The anti-trust action charges that 
a conspiracy has existed for 10 years 
between the locals and the Associat- 
ed Food Retailers to prohibit the 
sale of fresh meat before 9 a.m. and 
after 6 p.m. and that Jewel has been 
forced to embody the restriction in 
its contracts. 

Upholding a District Court denial 
of a union motion to dismiss the 
complaint without trial, the appel- 
late court said an employer has the 
exclusive right to determine mar- 
keting hours “as dictated by eco- 
nomic factors present within his 
trading area.” 

Union attorneys said they will ap- 
peal the appellate court’s decision 
to the U.S. Supreme court. 
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Gourmet 


The secret of distinctive meats lies in 


Franxrurrers, sausage, bacon, their cure and seasoning. That’s why 
hams and other meat products can be PRESCO PRODUCTS have proven so 
made to delight a gourmet’s palate and popular with meat packers everywhere 
sooth his soul. — for over three-quarters of a century. 


: PRESCO SEASONINGS 
Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous « PRESCO PICKLING SALT 


> BOARS HEAD SUPER SEASONINGS 


PRESERVALI NE | non oF PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY 


CANADIAN “'STRIBUTOR: Montour Ud -onted .. i SS cc eRe! 
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LCI Meeting Will Hear 
Challenge from Davies 


A challenge to the livestock and 
meat industry to increase its income 
through recovery of an estimated 
annual loss of $2,000,000,000 from 
disease, parasites and mishandling 
of meat animals will be extended by 
Aled P. Davies, vice president of 
the American Meat Institute, Chi- 
cago, at the annual meeting of Live- 
stock Conservation, Inc., Wednes- 
day and Thursday, February 3 
and 4, in Chicago’s Congress Hotel. 


Davies will speak at the opening 


day luncheon on “LCI Service Goals 
—Today and Tomorrow.” He will 
follow a morning session of four 
speakers on the general theme of 
“LCI for Greater Livestock Income.” 
R. E. Parrish, Wilson & Co., Inc., 
will conduct the morning session and 
John C. Macfarlane, vice president 
of Livestock Conservation, Inc., Bos- 
ton, will be in charge of the lunch- 
eon session. 

Meetings of the four LCI stand- 
ing committees on safe livestock 
handling, cattle grub control, bru- 
cellosis and hog cholera have been 


scheduled for Wednesday afternoon, 





UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U) IN] l-GREST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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with the annual banquet set for that 
evening. H. F. Tomasek, aa 
of The Chemagro Corp., 

City, is to be the banquet 
speaker; R. C. Burke, general fe 
stock agent, Burlington Lines, wil] 
be toastmaster. 

General session " speakers on 
Wednesday include: Roger Fle 
secretary-treasurer and director g 
the Washington office, Amen 
Farm Bureau Federation; Dr. Joe 
E. Rickenbacker, agricultural eco. 
nomist, USDA; Dr. H. E. Kingman, 
jr., executive secretary, Ame 
Veterinary Medical Asovclation, il 
R. Harvey Dastrup, who is LCI’s ex. 
ecutive director. 

Thursday will be devoted to busi- 
ness sessions of LCI members and 
the executive committee. In addition 
to election of officers, directors and 
executive committeemen and row 
tine business, the group will put the 
final touches on its realignment prt 
gram on Thursday. 

This move is designed to provid 
the livestock and meat industry 
with a vehicle of national scope, ac- 
cording to Dastrup. It includes the 
staffing of a program to function in 
the areas of administration, public 
relations, information and publicity, 
research and specialized services. 


Armour, Swift Honored 
For Science Achievement 


Armour and Company and Swift 
& Company, both Chicago, are co- 
recipients of the “Industrial Science 
Achievement Award” of the Ameri- 
can Association for the Advance- 
ment of Science, Washington, D.C, 
The award, made annually to a com- 
pany or companies that bring into 
significant practical application basie 
scientific discoveries, was presented 
at the annual citation dinner of the 
industrial science section which was 
held in Chicago. 

Dr. Herbert E. Robinson, Swift 
vice president in charge of research, 
and Dr. John ‘A. King, director of 
research for Armour, who accepted 
the award for their companies, ex- 
pressed appreciation for the honor 
but emphasized the need for more 
research. 

“The meat packing industry is and 
always has been a fertile field for 
research,” Dr. King pointed out 
“Early in Armour’s history, the meat 
packer confined his operations al 
most entirely to edible products 
When the disposal of waste products 
became more and more of a prob- 
lem, Armour saw an opportunity to 
convert millions of pounds of such 
materials into valuable commercial 
items and turned to science for the 
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“BOSS” NO. 525 SUPER 


For volume plus profit, this‘BOSS”Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 


Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer is provided with hardened 
and_ ground helical steel gears which run in 
oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than"BOSS”! 


Complete Specifications furnished on request 


THE OP ANT IN SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER- MIXER 


CUTTER 
AND 

WG = 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A 


This stream-lined, easy-to-clean meat cutter with built-in mixer will improve your 
product and lessen your work. Cuts, chops, mixes and homogenizes, all in one 
operation. No. separation of fat; no hand-turning of meat. Push-button controls 
placed for operator's safety and convenience. Individual motor drives; turret- 
mounted bowl—years of trouble-free operation. Two speeds on cutter; two on 
bowl. Bowl operates independently of cutter and* mixer. Dial revolution counter; 
removable thermometer. Unloads cleanly, without a trough. Air-lifted cover; stain- 
less mixer and cutter blades. A new performance champion in its field; booklet 


and specifications on request. 


WERNER 


209 North St. 


MANUFACTURING Co. 


Yale, Michigan 








Fatten Your Pay Day 


Skinning Machine 
«+. another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. « « Electric or pnev- 
matic models; lighter 
weight; American- 
made; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 


Fer full story, with prices 
and distributors, write today 


& ack C$  veveropment co. 





442 Glenweed Read * Clinten, Conn. 











NEW For 
Meat Packers 


Stop ...Llook... 

Listen when X-Ten 

comes your way. 
it’s the most! 


Basic Food Materials 
Inc. 


853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” 
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development of means of doing this, 

“Today our industry relies on re. 
search, both basic and applied, and 
requires scientists with every type 
of scientific background. Armour 
produces more than 2,000 different 
products to meet the widely varying 
needs of modern living. This diversi- 
fication, in part, is the result of the 
efforts of creative and imaginative 
researchers looking toward greater 
and more profitable use of raw ma- 
terials. Research is an integral part 
of all phases of Armour’s operations 
and the potential is unlimited for 
even more complete utilization of 
basic raw materials.” 


Said Dr. Robinson: “Great prog- ; 
ress has been made in America | 


within the last century, in the 
science of nutrition, in agriculture, 
as well as in the technology of food 
processing and distribution. The 
modern supermarket reveals literal- 
ly thousands of food products in 
new forms convenient for mass con- 
sumption. 

“But that is only the beginning 
Despite phenomenal progress, there 


is still great opportunity for im- | 


provement in foods with improved 
stability, taste appeal, nutritional 


adequacy and utility, and in food | 


requiring minimum storage space 
and with minimum waste.” 

Dr. Robinson also described four 
recent developments in the Swift 
laboratories and engineering re- 
search department. These are a 
continuous automatic process for 
frankfurters, a continuous chilling 


technique for production and distri- | 


bution of poultry, electrical stunning 
of hogs and a four-point program to 
control staphylococcus organisms in 
hospitals through a group of surface- 


active agents containing an anti- | 


staphylococcal chemical. 


AMIF Circular Deals With 
Spoilage of Canned Hams 


An increasing trend toward slic- 
ing and prepackaging of canned 
ham has made more important the 
type of ham spoilage which is not 
accompanied by gas production, but 
is made evident only by souring, 
texture change or very poor color 
stability, according to a discussion 
of “Bacterial Spoilage of Canned 
Hams” in Circular No. 54 released 
recently by the American Meat In- 
stitute Foundation. 

In the Circular, Dr. James B. 
Evans, chief of the Foundation’s di- 
vision of bacteriology, points out 
that there are three areas in which 
preventative measures may be need- 
ed to avoid spoilage in connection 


with canned hams: 1) bacterial load | 
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prior to processing; 2) processing 
schedule, and 3) refrigeration after 
processing. Since the type of spoil- 
age encountered frequently will 
signify the area in which corrective 
action is needed, another approach 
is by types of spoilage. 

Spoilage with gas and putrefac- 
tion is caused by anerobic spore- 
forming bacteria, the clostridia. 
Spoilage with gas but no offensive 
odors may be caused by bacilli, 
spores of which survive heat proc- 
essing, or by lactic acid bacteria 
that should have been killed in 
processing. Spoilage without gas 
may indicate mishandling of the 
finished product. 

The circular suggests that spoil- 
age can be prevented by: 1) rigid 
sanitation during boning; 2) keep- 
ing the ham well refrigerated dur- 
ing curing and boning; 3) process- 
ing to an internal temperature of 
160° F., and 4) chilling the hams 
promptly after processing and hold- 
ing them at safe temperatures be- 
low 40° Fahrenheit. 


‘Famous Foods’ Line Bows 
in Three Hormel Towns 


Geo. A. Hormel & Co., Austin, 
Minn., chose Austin, Fort Dodge, Ia., 
and Fremont, Neb., as the first 
towns to receive its five “Famous 
Foods of the World” so Hormel em- 
ployes could participate in the de- 
but of the unusual new line of 
canned meat products. 

“Initial results,” the company said, 
“show a very enthusiastic response 
to all five items.” Other towns are 
to be picked for further test mar- 
keting of the canned meats. 

Products in the new line, devel- 
oped from old world recipes, are: 
Swedish kottbullar, tiny meat balls 
in dill-spiced sour cream sauce; beef 
stroganoff, a Russian dish also in 
sour cream and mushrooms, fla- 
vored with herbs, spices and sherry 
wine; chicken cacciatore (from It- 
aly); garbanzo soup (from Spain), 
made with garbanzo beans and 
chorizos sausage, and French onion 
soup with beef broth stock, butter 
and cheese added. 


International Packaging 

Packaging machinery and acces- 
sories, together with other packag- 
ing materials, will occupy about 
370,000 sq. ft. of exhibition space at 
the second Interpack-International 
Packaging Exhib:tion, April 20 to 
27, 1960, in Dusseldorf, Germany. 
Nearly 400 exhibitors already have 
booked space for the show, which is 
expected to be double the size of 
its predecessor in 1958. 
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West Carrollton 
Shortening Carton Liners 


STOP LEAKS 


Put an end to those grease spotted cartons—a sure 
way to ificrease your lard and shortening sales. West 
Carrollton lard liner parchment gives that superior 
protection plus proven trouble-free operation on auto- 
matic packaging machines. 


Vegetable parchment is odorless, tasteless, non-toxic, 
grease-resistant and strong—wet or dry. 


Write for samples and complete details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 


New York 13, 99 Hudson St. - Chicago 6, 400 West Madison St. + Boston 10, 10 High St. 


Mei Veco) lice) serving 


GENUINE VEGETABLE the food industry 


since 1896 
Parchment 
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AUTOCLAVE PARCHMENT CELERY WRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS 


BACON WRAPPERS CHEESE WRAPPERS MARGARINE WRAPPERS RELEASE PARCHMENT 


BAKERY PAN LINERS FISH FILLET INSERTS | MASTER PARCHMENT | SAUSAGE WRAPPERS 
BUTTER BOX LINERS & WRAPPERS TAMALE WRAPPERS 


GIBLET WRAPPERS MEAT WRAPPERS 
aa CIRCLES MILK CAN GASKETS  TRI-WRAP & DUO-WRAP 
GREETING CARD FOR SMOKED MEATS 


BUTTER WRAPPERS PARCHMENT PARCHMENTIZED KRAFT VEGETABLE SHORTENING 
CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON LINERS 
SILICONE * MYCOBAN ¢ QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
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Committee Hearings Air 
Irradiated Food Question 


As a result of recent hearings 
held by the Joint Committee on 
Atomic Energy, Washington observ- 
ers have indicated that the commit- 
tee may seek renewal of construc- 
tion of a $7,500,000 Army irradiated 
food plant at Stockton, Cal. The 
Army suspended the project indef- 
initely last October (see THe Na- 
TIONAL PROVISIONER, November 7, 
1959, page 44). . 

Dr. H. F. Kraybill of the Nucle- 
ar Radiation Department, Curtiss- 
Wright Corp., Princeton, N. J., has 
questioned the validity of testimony 
given by Army witnesses to the ef- 
fect that irradiated foods could be 
connected to diseases exhibited by 
laboratory animals. 

He said that diseases shown by 
laboratory animals cannot be traced 
to toxicity resulting from irradiated 
foods, adding that “human feeding 
experiments on 23 irradiated foods 

. have demonstrated that these 
foods are not toxic to man.” 

Rep. Melvin Price (D-IIl.), chair- 
man of the investigating group, also 
questioned the accuracy of the Ar- 
my’s research results. He said the 
research scientist who was cited by 
the Army as demonstrating toxic ef- 
fects of irradiated foods told the 
Joint Committee that these effects 
had “no necessary connection with 
irradiation.” 

Price reported that the director of 
the Army’s research and develop- 
ment staff “sprang” an economic re- 
port to support his position on can- 
celling the irradiation project. “This 
report had never been brought to 
the attention of the Joint Committee 
on Atomic Energy as required by 
section 202 of the Atomic Energy 
Act of 1954,” he said. 

Dr. Walter M. Urbain, director of 
engineering research for Swift & 
Company, Chicago, told the Con- 


gressional group that irradiating 
foods does not extend marketable 
shelf life and results in flavor 
changes in some foods that would 
make them unacceptable to con- 
sumers. 

Admitting there is potential value 
in the use of atomic energy to pre- 
serve foods, Dr. Urbain indicated 
the necessity for further research. 
He said the solution to irradiation 
problems is too big a job for an in- 
dividual private company and sug- 
gested the need for a central radia- 
tion facility to coordinate work on 
the problems. 

In telling why the Army decided 
to suspend work on the Stockton 
facility, Richard S. Morse, director 
of Army research and development, 
said he had been influenced by the 
fact that the Army had no urgent 
operational requirement for irradi- 
ated foods and also by the possible 
health hazards associated with the 
consumption of such foods pending 
further research and development of 
irradiated foods. 

Rep. James Van Zandt (R-Pa.) 
said that communications to the 
Joint Committee from Atomic Ener- 
gy Commission general manager 
Alvin R. Luedecke indicated that 
the AEC did not concur with the 
views adopted by the Army. Van 
Zandt contended that suspension of 
the Stockton project was a serious 
blow to President Eisenhower’s 
atoms-for-peace program. 


Cuban Meat Products Imports 
From U. S. Up Sharply In 1959 


Cuban imports of meat and meat 
products from the United States rose 
sharply in the first 11 months of last 
year. The sharpest percentage in- 
crease was in fresh and frozen pork, 
imports of which rose to 318,000 lbs. 
from 160,000 lbs. in the same 11 
months of 1958. Volumewise, the 


largest Cuban import item from the 
U.S. was lard, volume of which roge 
42 per cent to 209,617,000 Ibs. fro 
147,689,000 Ibs. in 1958. 

Imports of red meats by 
from the U.S. amounted to 36, 
Ibs. in the period, up 29 per «& 
from 28,321,000 Ibs. in 1958. Of the | 
1959 volume, 16,926,000 Ibs. were” 
cured and cooked hams and shoul. | 
ders, up 15 per cent from 14,708,000 | 
Ibs. in 1958. Bacon imports rose by | 
54 per cent to 16,591,000 Ibs. from 
10,746,000 Ibs. in 1958. 


FDA Says Only Court Can 
Decide Color Ban Issue 


The Food and Drug Administra. ” 
tion has turned down a request by | 
several companies that it reconsider | 
its proposed ban on existing stocks 
of seven coal-tar colors used pri- | 
marily in food, declaring that the ig.” 
sue presented can be decided only 
by the courts. 

In refusing to schedule a hearing, 
the agency extended to April 6 the 
time in which petitions for judieg | 
review can be filed. 

The colors involved are FDEC 
Orange 1 and 2, Red 32, Yellows 1, 
3 and 4 and all batches of Red 1 
that do not comply with specifica- | 
tions established July 16, 1959. 

On October 21, 1959, the FDA 
proposed to withdraw its outstand- 
ing certifications that the colors are 
harmless and suitable for use. Sev- | 
eral organizations, including Tobin 7 
Packing Co., Inc., Rochester, N. Y,, © 
and the Certified Color Industry 7 
Committee, objected that the FDA ™ 
cannot withdraw certifications. 

Declaring that the agency believes | 
it does have authority to withdraw 7 
its certificate of harmlessness “when | 
facts become known which establish 
that the color is not harmless and | 
the certificate is no longer factual,’ 
the FDA said the issue “can only | 
be resolved by the courts.” 





Turning Hogs Into Pork Sausage 
[Continued from page 16] 
when Oldham made and sold whole hog pork sausage 
at home after working in a local auto plant. His original 
customers were fellow employes and summer tourists. 


Slaughtering equipment, 


including the work plat- 


forms and tables, was furnished by Phil Hantover, Inc., 
which also sold the sausage making equipment. 

The slasher and overhead trolley system were fur- 
nished by Payne Machinery Co. The balancers and air 
hoists are products of Aero Equipment Corp. 


LEFT: In lard production the fleshings and fat are fed 
through the slasher from one dump bucket and discharged 


into another. 


RIGHT: The slashed fat is dumped into 


hopper of a movable grinder which discharges directly 
into one of the three steam-jacketed rendering kettles. 
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1/2 MILLION cusic reer of 


COOL, CLEAN SMOKE PER MINUTE 
produced every day in the U.S. by 
Tipper Smoke Generators 
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M epaco Tipper Smoke Generator is 
the perennial favorite because it pro- 


duces an enormous volume of cool, 
clean smoke; because coloring agent is 
not filtered out or adversely affected; 
because fly ash, resin, tar and soot are 
eliminated; because it will operate un- 
attended. 


Patented USA, Canada, Austria 
and West Germany 
Other Patents Pending 


For further information write Dept. P or teletype OA 532 
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;WOUR MEAT — 
(PROBLEM? MARATHON 
a S THE ANSWER! 
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The finest quality meats of all kinds go through the market in 
packages by Marathon: beef... pork... lamb... veal—fresh or 
frozen; many cuts, many sizes and shapes! 


Packaging to fit your product 

The packaging problems of each product get individual at- 
tention at Marathon. You get the package you need to fit your 
product and your method of marketing. Many Marathon meat 
packaging developments have become standards of the industry. 
Others have solved specific problems for individual packers. Effi- 
cient and economical for the packer, convenient for the house- 
wife, Marathon merchandising packages move meat. 

Marathon meat packaging is offered in the revolutionary Hi-Fi 
process that produces the smoothest printed packages available 
anywhere in the industry. Hi-Fi packaging reflects amazing 
printing sharpness and color fidelity. Combined with Glamakote 
on High-Gloss wax finishes, these packages outshine anything 
in the meat case. They have eye appeal that sells, Marathon 
packaging has protective features that preserve flavor... and 
convenience features that please the user and bring her back for 
your brand. 


And what about mechanization? 

For many packages designed by Marathon there is automatic 
or semi-automatic equipment to make packaging lines run eco- 
nomically and profitably. A nationwide service organization is 
maintained by Marathon to insure smooth operation of Marathon 
packages on your packaging equipment. Ask your Man from 
Marathon or write Marathon, Department 361, A Division of 
American Can Company, Menasha, Wis. In Canada: Marathon 
Packages Limited, 100 Sterling Road, Toronto 3. 


il 


I 


a td \ 


, 


Y 


For Lard: Peters Style- Tuck End Style For Frozen Meat: Printed Cartons or Overwraps 
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TAKA 


ARE THE A 
ECONOMICAL 


easy, TIDY 





FAST WAY to use 
SODIUM 


ERYTHORBATE 


(Sodium itsoascorbate) 


VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 
oes SELL better with Takamine products 


< TAKAMINE » Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC,, ELKHART, INDIANA 











(pronounce it 
Tack-a-ME-nee) 


General Saies Office: Elknart, indiana, Telephone 
COngress 4-3111 of Clifton, New Jersey PRescott 
92-4776 or New York -MUrray Mill 2-7970 


LOW PRICES on Patty 
eS Paper, Steak Paper 


MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market— Both Sheets and 
Rolls—Also Steak Paper [ “7 





’ 7 - “G he 
Mid-West "Dry Waxed’ 7 = 
Laminated Patty Paper - 
New Mid-West “Dry Waxed" lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 


Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There’s a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 12” core... 
and Steak Paper in sheets of all sizes. 








Peels Right Off 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 


- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


as : 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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Meat Merchandising Parade 


CORRUGATED DIE-CUT shipper dis- 
play is being used by Cascade Meats, 
Inc., Salem, Ore., to ship prepack- 
aged luncheon meat to retailers. Box 
consists of die-cut tray with slots for 
12 packages and cover, which is re- 
moved by retail grocer. Gaylord Con- 
tainer Corp., division of Crown Zel- 
lerbach Corp., is the box supplier. 


GREASE-RESISTANT qualities of new 
glassine-lined cylindrical container 
for lard have resulted in wide ac- 
ceptance by industry, reports Seal- 
right Co., Inc., Fulton, N. Y., the 
manufacturer. Package at left has 
been adopted by the Fanestil Pack- 
ing Co., Emporia, Kan., and one at 
tight by Peters Packing Co., Inc., 
located in Chippewa Falls, Wis. 


Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 


PEPPER BEEF steaks of Goren Packing Co., East Boston, Mass., are being mar- 
keted in newly-designed package (center) employing six-color rotogravure, 
but use of Goren trademark and chef retains family identity. Milprint, Inc., 
Milwaukee, designed and printed the new foil-laminated overwrap and also 
produces lustro wraps used by firm for 21 other meat items in its line, 
including beef pizzaburgers, chuck wagon steaks and breaded veal steaks. 


gx 
he. 


KING-SIZED kraut and frankfurter 
sandwich held by Holly Ray is re- 
minder of upcoming ‘National Kraut 
and Frankfurter Week"’ on February 
4-13. Copies of poster are available 
from National Kraut Packers Associa- 
tion, 202 S. Marion st., Oak Park, Ill. 


JUICY BROWN steak on canary yel- 
low service plate is reproduced on 
front of new rotogravure-printed cel- 
lophane overwrap for family-size 
frozen steak package of Biff Steaks, 
Inc., Canton, O. New design by Mil- 
print, Inc., Milwaukee, eliminates for- 
mer cellophane window that allowed 
light to discolor the frozen product. 
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MERIT AWARD in foil bags and 
pouches category went to this dried 
beef package of Armour and Com- 
pany, Chicago, in fourth annual 
flexible packaging competition spon- 
sored by National Flexible Pack- 
aging Association. Pouch, gravure- 
printed in six colérs, was designed by 
Associated Designers and made for 
Armour by Milprint, Inc., Milwaukee. 
Material is lamination of cellophane, 
polyethylene and foil. The package 
guards the delicate specialty product 
against moisture loss and discolora- 
tion during the distribution cycle. 
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Northeastern 
Slaughter Plant 
Survey Shows... 





Kind or Class 
of Meat Animals 


Total Number 
Slaughtered 


SOURCES OF LIVESTOCK FOR NORTHEASTERN SLAUGHTER PLANT 
SAMPLE, 1955 


Northeastern Region 


Source of Supply 
Other Regions 





All Cattle 
Beef Steers & Heifers .. 


3,030,467 
1,145,473 





por 
163,582 
39,198 
990 
835,418 
479,445 
96,354 


Number 

448,806 

398,810 
24,485 
25,511 


Per cent 
p 54 


1,049,119 











West Virginia 
Regional Total 





NORTHEASTERN SLAUGHTER PLANT SAMPLE, 1955 


Federally Inspected 


Class and Number of Plants 
Wholesale Local 


SuunFowwaweo 








HE RESULTS of a 1955 sam- 

F ple survey of livestock slaugh- 

ter plants in Northeastern 
United States indicate that 46 per 
cent of the cattle, 18 per cent of the 
calves, 84 per cent of the hogs and 
92 per cent of the sheep and lambs 
slaughtered in these plants were 
obtained outside of the region. 

The findings were released re- 
cently in a bulletin published by the 
West Virginia University Agricul- 
tural Experiment Station. Other 
state agencies cooperating in the 
survey were Connecticut, Delaware, 
Maine, Maryland, Massachusetts, 
New Hampshire, New Jersey, New 
York, Pennsylvania, Rhode Island 
and Vermont. Plants were divided 
into three classes—federally in- 
spected, wholesale and local. 

Plant operators said they pro- 
cured livestock in other regions be- 
cause there was a “wider selection” 
of “quality animals” in “sufficient 
quantities” offered at “favorable 
prices.” Dependability and conven- 
ience were other factors listed. The 
primary reason for obtaining meat 
animals outside the Northeastern 
region is the inadequate supply of 
such animals within the area, the 
report observes. 

Procurements within this region 
consisted largely of cull dairy an- 
imals and calves. For the year 1955, 
more than 90 per cent of the dairy 
cattle, 80 per cent of the calves and 
60 per cent of the bulls slaughtered 
in the sample plants were obtained 
within the Northeastern area. 

Most of the slaughter animals ob- 
tained within the region were pro- 
cured at either terminals or auc- 
tions. Purchases from these two 
sources accounted for well over 
two-thirds of all meat animals 
bought by sample plants in the sur- 
vey. Approximately one-fourth of 
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all hogs bought in the region were 
obtained directly from farmers. 
Auction markets were the most im- 
portant sources of dairy cattle and 
calves; terminal markets were the 
chief sources of lambs, hogs, beef 
steers and heifers. 

RETAIL OUTLETS: During 1955 
the largest proportion of meat and 
meat products marketed by sample 
Northeastern slaughterers was sold 
to retail outlets, the bulletin reports. 
The second most important outlet 
used was jobbers and wholesalers. 

The combined sales to these two 
outlets accounted for 75 per cent of 
the beef, 79 per cent of the veal, 61 
per cent of the pork and 95 per cent 
of the lamb. Sales to meat proces- 
sors ranked third in importance, 
amounting to 12 per cent of the 
beef, 14 per cent of the veal and 9 
per cent of the pork. The remain- 
ing meat was sold to hotels, restau- 
rants, government agencies, con- 
sumers and other outlets. 

The bulletin emphasizes that these 
figures conceal a marketing pattern 
of considerable importance in this 
region. Dairy cattle, bulls and calves 
constitute a sizable majority of all 
meat animals produced and mar- 
keted in the region, and the use 
made of the meat from these an- 
imals, in addition to the way it is 
distributed, is important to farmers 
and others connected with the live- 
stock industry. 

In general, the eating quality of 
retail cuts of beef from dairy cattle 
and bulls is inferior to that from 
beef steers and heifers. Consequent- 
ly, a large amount of this beef is 
sold to meat processors who use it 
in preparing sausage, meat loaves 
and canned and other processed 
meats, the report points out. 

Of the animals slaughtered in 
sample Northeastern slaughtering 


Much Livestock 
Is Obtained 


Outside Region 


establishments during 1955, 60 per 
cent of the cattle, 87 per cent of the 
calves, 8 per cent of the hogs and 98 
per cent of the lambs were sold as 
whole, half or quarter carcasses, 
Approximately 70 per cent of the 
pork carcasses were broken down 
into wholesale cuts and sold as 
fresh or cured cuts. 

FEDERAL GRADING: Although 
boned meat accounted for only 14 
per cent of the cattle, most of it 
came from dairy cattle and bulls. 
Considerable amounts of meat from 
each kind of meat animals were sold 
in other breakdown forms, but none 
of these accounted for more than 
10 per cent of total meat from any 
kind of meat animal. 

With the exception of beef, the 
agricultural bulletin points out, 
very little meat originating in 
Northeastern slaughter plants is 
federally graded. Federal grading of 
meat was performed almost ex- 
clusively in federally inspected 
plants. None of the local slaughter- 
ers sold federally graded meat, 
while only 5 per cent of the meat 
sold by wholesale slaughterers was 
federally graded. 

About 34 per cent of the beef, 10 
per cent of the pork, 9 per cent of 
the lamb and 7 per cent of the veal 
originating in Northeastern plants 
was federally graded. A large pro- 
portion of the graded beef consisted 
of beef steers and heifers which 
were shipped into the region from 
other areas. The lower quality car- 
casses produced in the Northeast 
and used primarily in the manu- 
facture of sausage, meat loaves and 
canned and other processed meats 
are not usually graded. 

An effort was made to determine 
how slaughterers felt about federal 
grading by asking, “What has beet 
your experience with federal grad- 
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taste buds blossom 
with Kadison quality SEASONINGS! 


Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 





Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
fou the Food Industry 


LABORATORIES, Inc. 


1850 W. 43rd St. @ CHIGAGO 9, ILL. 
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May We 
Be of Service 
to You??? 


CURE WITH 
PACKERS POWDER 
j M.1.B. APPROVED 
INGREDIENTS 
FOR ALL CURING 


THURINGER 
WIENER 

NEW ENGLAND 
HAM SPICE 
CERVELAT 
POLISH 

ITALIAN 

LIVER 
BOLOGNA 


KALBAS! 


CORNED BEEF 
PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK 

COUNTRY SMOKE 
SUMMER 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 

ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 





ing?” The responses to this question 
indicate that a majority of those us- 
ing the service were satisfied with 
it, while those not using it tended 
to find fault with it. Local slaugh- 
terers, although not using it, tended 
to be the most dissatisfied with fed- 
eral grading. 

URBAN AREAS: There were 91 
federally inspected. plants, 180 
wholesale plants and 447 local 
slaughter plants in the Northeast- 
ern region during 1955. These plants 
were generally located near large 
population centers and ranged in 
size from small one-man operations 





Plant 
Classification 
Veal 
All Plants 2 78 
Fed. Insp. Plants 32 
Wholesale Plants ; 32 
Local Plants 13 





AMOUNT OF MEAT DISTRIBUTED BY NORTHEASTERN SLAUGHTER 
PLANT SAMPLE, 1955 


Total Pounds of Meat 
(Millions) (Pe 
Pork 


Proportion of Meat Soild 
by Each Plant Class 
cent) 
Lamb Beef Veal 
497 49 100 
409 43 74 
77 5 20 
1 6 


Pork 








to giant corporations employing sev- 
eral thousand employes. Of the 221 
plants surveyed for this study, al- 
most one-half were located in Penn- 
sylvania where more wholesale and 
local slaughter plants are said to be 
in operation in the meat business 


than in any other state in the United 
States. 

Of the meat distributed by al] 
sample plants during 1955, 74 per 
cent of the beef, 42 per cent of the 
veal, 82 per cent of the pork and 
88 per cent of the lamb came from 
federally inspected plants. The rest 





No. 252 Stainless 
Steel Process 
Cooker 
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‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & CO. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 


of the meat originated in wholesale 
and local packing establishments. 

Practically all of the plants re. 
mained in operation 52 weeks a 
year. Several factors prevent them 
from closing for a week or two, the 
most important being the continuous 
demand for meat, the relatively high 
fixed cost associated with operating 
a packing plant and the mainte- 
nance of clientele. Labor problems 
and lack of chilling, holding and 
storage space were other factors 
which tended to keep the plants in 
operation all year long. 

Considering the advantages which 
often are associated with specializa- 
tion, it might be expected that plants 
slaughtering one or two kinds of 
meat animals would process more 
animals per plant than those killing 
three or four kinds. However, this 
relationship was not very marked 
among establishments in any classi- 
fication (federally inspected, whole- 
sale and local), the report says. 

STRIKING VARIATIONS: For 
example, federally inspected plants 
slaughtering cattle alone averaged 
just over 24,000 head. At the same 
time, those plants killing cattle, 
calves and lambs averaged 27,00 
cattle, 13,000 calves and 38,000 lambs. 
This situation also existed among 
wholesale and local plants. 

The findings also indicate a wide 
variation among plants in one class- 
ification killing the same kind or 
kinds of meat animals. The most 
striking variations occurred among 
federally inspected plants where, for 
example, the range in numbers 
slaughtered in those plants killing 
cattle, calves and lambs was 2,500 
to 78,000 cattle, 500 to 74,000 calves 
and 300 to 245,000 lambs. These wide 
ranges were also found among 
wholesale or local plants killing the 
same kind or kinds of meat ani 
(but the numbers, of course, were 
not so large). 

It becomes increasingly clear, at 
cording to the report, that the vari- 
ations among plants in one classi- 
fication, as well as those betweet 
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plant classifications, are so great 
that a statement of size based on 
animal numbers alone is not too 
meaningful. A more meaningful 
measure would be pounds of either 
livestock or meat handled. 

When plant operators were asked 
what factors limited their opera- 
tions, the most frequently given 
answers were: “not enough chilling 
space,” “lack of skilled labor,” 
“amount of business,” “full capaci- 
ty,” “consumer, market and trade 
demand” and other problems con- 
nected with internal plant facilities 
and operations. 

PLANT CAPACITY: Overall, it 
appears that many Northeastern 
slaughtering operations may be lim- 
ited because of insufficient refriger- 
ation space or because output is 
pressing against plant capacity, the 
report explains. That is, output may 
be pressing against present plant 
capacity, given the existing type of 
equipment, labor force, plant facili- 
ties and layout. 

A number of small local and 
wholesale plants are confronted 
with an aspect of supply and demand 
which seemingly does not affect 
larger meat packing concerns. That 
is the problem of not being able to 
supply chain stores and other large 
retail outlets with a continuous vol- 
ume of meat large enough to satisfy 
the demands of consumers patron- 
izing these outlets. 

These smaller plants may con- 
template expanding with expecta- 
tions of doing business with these 
larger retail outlets, but to do so is 
expensive and constitutes a high 
risk venture, the bulletin points out. 
On the other hand, the study says, 
if expansion does not take place, 
many local and wholesale plants 
must be content with supplying 
outlets demanding relatively small 
quantities of meat products. 

Utilization of by-products by 
Northeastern slaughter plants is 
very complete, according to the ag- 
ricultural survey. Some of the more 
important outlets for livestock by- 
products are rendering plants, tan- 
neries or hide companies, feed and 
fertilizer companies, soap makers and 
drug and tallow companies. 


Color Ad Mats Push Lamb 

Launching a program to encour- 
age greater use of color in lamb ad- 
vertising, the American Lamb Coun- 
cil, Denver, announced that it will 
provide a free color mat service to 
meat retail stores. Five different 
sets of three full-page mats feature 
lamb shoulder chops, leg of lamb, 
shish-kebab, lamb stew and lamb 
shoulder roast. 


Industry Conference to 
Open Feeders’ Convention 


The annual convention of the Corn 
Belt Livestock Feeders Association 
will open with an “industry confer- 
ence” at 10 a.m. Wednesday, Febru- 
ary 10, in Kansas City, Mo. This 
open forum discussion by feeders 
and representatives of related indus- 
tries will be moderated by associa- 
tion vice president O. C. Swack- 
hamer, Tarkio, Mo. 

Speakers that afternoon will in- 
clude Lee Sinclair, deputy adminis- 
trator, Livestock Division, Agricul- 
tural Marketing Service, U.S. De- 


partment of Agriculture, whose 
subject is “Competition—A Business 
Practice;” O. R. Strackbein, chair- 
man. of the Nationwide Committee 
on Import-Export Policy, Washing- 
ton, D. C., who will discuss the meat 
and livestock import situation, and 
Don Bartlett, Como, Miss., president, 
National Beef Council, who will cov- 
er “Potentials of Beef Promotion.” 


New State Farm Chief 


William E. Warne has been ap- 
pointed California state director of 
agriculture by Gov. E. G. Brown. 
Warne succeeds W. C. Jacobsen who 
has retired after 42 years. 
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No. 359X 
Stainless Steel 
Dump Bottom 
Sausage Bucket 


Nothing Serves Like Stainless 


... and nobody builds 
equipment like St. John 


Only stainless . . . is free of odors and will not 
contaminate meat products. 


Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 





Insure your production and product—buy the best 
—-stainless equipment fabricated by St. John. 
There is no substitute for stainless steel and quality. 


. . « Write for our new catalog today 


st. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Flashes on 
suppliers 





H. J. MAYER & SONS CO., INC:: 
Officials of this Chicago concern 
have announced the appointment of 
Epp H. Murpny as sales representa- 
tive in the middle Atlantic states. 


BIOSTUN ASSOCIATES INC:: 
Dr. JoHN T. OweEN, a prominent 
consultant, has been elected presi- 
dent of this Bloomfield, N.J., con- 


cern, which will manufacture and 
market automated humane stunning 
equipment. The announcement was 
made by J. J. Root, vice president. 


THE CRYOVAC COMPANY: A 
50,000-sq.-ft. plant for manufactur- 
ing packaging machinery is under 
construction in Woburn, Mass., ac- 
cording to BrapLtey Dewey, presi- 
dent of this division of W. R. Grace 
& Co. The plant will be located on 
12% acres of land at 369 Washington 
st. Operations will be transferred 
from the present location in Cam- 
bridge Mass., early in June. 











AIRKEM, INC. 
241 East 44th St., New York 17, N. Y. 


C1) Please have representative call 
Name 


9¢ A TON STOPS 
COOKER ODORS 


That’s right! Now you can get rid of the odors from a 
ton of cooked material for less than a dime. Prove it to 
yourself with a trial run of Airkem Spec. #103. Meter 
it into your “closed” system automatically or add it 
manually to each “open” system batch. In use dilution, 
five gallons of this amazing new odor counteractant 
will treat 500 tons of material. 


If you’re battling odors around your loading dock, 
presser or dryer, an Airkem atmospheric installation 
will solve the problem. An Aitrkem field engineer will 
be glad to demonstrate this simple — but effective — 
technique right in your own plant. Results are guar- 
anteed. Write or call for further information today. 


FOR A HEALTHIER ENVIRONMENT 
THROUGH MODERN CHEMISTRY 


pe er 


(1) Please send me information on your low-cost 
rendering plant odor control technique 





é 
airkem 





Company 


Title 





Address 





City. 


Zone State 
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DAIRYPAK BUTLER, INC: 
Wa ter O. Faser has been prompt. 
ed to executive vice president of 
operations for this Cleveland ¢op. 
cern. JOHN C. Goop has been named 
vice president-midwestern division 
manager and Rosert F. Marion has 
moved up to vice president-south. 
eastern division manager. The an. 
nouncements were made by Jangs 
B. BRENNAN, president and general 
manager of the firm. 


DORSEY TRAILERS, INC:: As 
part of a departmental expansion 
program, E. J. “Luke” Lucas has 
been named general sales manager 
of this Elba, Ala., subsidiary of Dor- 
sey Corp. President GrorcEe Cotim 
announced that his brother, Say 
Cotier, has joined the company as 
credit manager. 


WEST VIRGINIA PULP AND 
PAPER CO.: To expedite shipments 
and improve customer service, all 
orders for multiwall bags formerly 
handled by the Dallas office (now 
closed) are being processed direct- 
ly through the New Orleans plant 
of the Multiwall Bag division. Sales 
representatives previously working 
out of the Dallas office will continue 
to cover Texas, New Mexico and 
Oklahoma. 


INTERNATIONAL HARVESTER 
COMPANY: A motor truck parts 
depot will be constructed on a 30- 
acre site directly south of the com- 
pany’s Fort Wayne, Ind., motor 
truck engineering department and 
laboratories. With completion set for 
the latter part of 1960, the building 
will contain 38,000 sq. ft. of office 
space and 587,000 sq. ft. of space for 
warehouse, truck docks and parts 
processing and packaging. 


H. B. FULLER COMPANY: 
Tuomas J. Kane has been named 
sales representative in the Milwau- 
kee, Racine and Kenosha areas of 
Wisconsin. Before joining this St. 
Paul firm, he was employed in the 
adhesives division of Armour and 
Company. 


CONTINENTAL CAN CO.: Haz 
EN P. Master has been named Bal- 
timore district sales manager for the 
metal division of this New York City 
organization. He replaces W. H. Pat- 
MER who is being reassigned to other 
duties at the company’s eastern met- 
al division. 


RECOLD CORP.: Rodgers Engi- 
neering Company, Inc., Dallas, has 
been designated by this corporation 
as a representative for its line of aif 
conditioning products, according 
Watt Hirton, who is the westerm 
sales manager of Recold. ; 
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The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli 
when you use 


Dennaps \RELAND 


BONELESS- PROCESSING 


BEEF 


@ Packed and assembled only at our Waterford plant 
@ 90% to 95% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 # boxes 


For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 














CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ¢ St. Louis 6, Mo. 








COLOR, FLAVOR & 
FRESHNESS RETAINER 


FIRST SPICE 17 e- ~- 


New York 18, N. ¥. e San Francisco 7, Cal. « Terente 19, Canada 
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THE PICTURE 
SELLS THE PRODUCT 


That’s why colorful labels sell more pre- 
packaged luncheon meats . .. why Paramount 
Pro-Tecto Seals printed in full natural color 
do an even better selling job. 


Your name, trademark, etc., are made part of 
a mouth-watering label design that truly 
tempts shoppers to buy your brand. Printed 
on sparkling white paper coated with the finest 
in heat-seal adhesives, Paramount Pro-Tecto 
Seals adhere to all popular film wraps. 


You also get — 


e Fast service 

e High-fidelity uniform printing on all labels 

e Widest selection of luncheon meat pictures 
available 


Let us show you what we can do for you. 


PARAMOUNT 


PAPER PRODUCTS COMPANY 
4402 North 23rd St., Omaha, Nebr. 


tt pisos. a 








ALL MEAT... output, exports, imports, stocks 











Meat Output Down; Cattle Kill At 26-Mo. High 


Meat production under federal inspection for the week ended January 
16 settled back after soaring to a three-year high in the previous week. 
Volume of output last week was estimated at 498,000,000 Ibs., down 
slightly from 499,000,000 Ibs. for the previous week, but it was about 
11 per cent larger than the 449,000,000 lbs. produced in the same week 
last year. Cattle slaughter rose to its largest number since November 
1957 and exceeded the 1959 slaughter count by about 37,000 head. Hog 
kill settled some from the previous week, but numbered about 235,000 
head, or 16 per cent larger than last year. Estimated slaughter and 
meat production by classes appear below as follows: 








BEEF PORK 
Week Ended Number Producti (Excel. lard) 
M's Mil. ibs. Number Production 
een 400 241.6 1,660 228.1 
BO RN hiss oe tdecctacee 395 236.6 1,695 232.9 
SOM BFi NE eater one sc eies 363 221.1 1,425 198.7 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. tbs. 
pe es SRS ar rian 110 12.3 320 16.0 498 
ROR SY Suips Sache bene cas 115 12.9 340 17.0 499 
GUM, Bip Ss eccvkocpacscexe 108 11.0 337 17.1 449 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 


Lambs, 369,561. 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE s 
Live Dressed Live Dressed 
> i I we aches an cd hed ne 1,060 604 239 137 
i ES Poe 1,060 599 241 137 
GO. Big I eis Sos ects 1,068 609 243 139 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per * Mil. 
Live Dressed Live Dressed cwt. Ibs. 
ae ee 200 112 103 50 — 53.2 
ae A ee ae 200 112 103 50 oe 54.3 
ee ee ae -196 110 104 51 14.4 50.0 


1,859,215; Calves, 200,555; Sheep and 








December Increase In Cold Storage Meat Stocks 
Larger Than In 1958; Beef, Pork Inventories Gain 


Me stocks in cold storage in- 
creased by about 66,000,000 Ibs. 
in December and closed out the 
month at 543,076,000 lbs. The De- 
cember rise in meat inventories was 
about 50 per cent larger than a 
year earlier, but only about two- 
thirds of the average net gain. The 


cold storage compared with 476,896,- 
000 Ibs. at the close of November, 
462,396,000 Ibs. a year earlier and 
the five-year 1954-58 average of 
576,979,000 Ibs. 

Beef inventories on December 31 
totaled 200,958,000 lbs. for a 24,- 
000,000-lb. gain since the close of 











closing December volume of meat in November. The December 1958 in- 
U. S. COLD STORAGE MEAT STOCKS, DECEMBER 31, 1959 
Dec. 31 Nov. 30 Dec. 31 5-Yr. av. 
1959 1959 1958 1954-58 
1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 lbs. 
Ne Se nd ed ba enanansaenens 190,014 166,761 160,876 178,872 
Beef, in cure and cured ............... 10,944 10,460 13,024 9,964 
EN IE. s+ Gc dhe 4 chs ed ss Beta ee eed 200,958 177,221 173,900 188,836 
Pork, frozen: 
SS ee eee ee are 8,924 7,335 8,239 Wictark « 
PT ERS nb 503.60 s 5 Binns Feeki ros haa 28,337 38,596 23,194 gears 
ESR HE TRE ee eS 73,238 42,393 45,873 eee 
rer ee ee 106,429 85,302 77,145 oF ves 
en NN SUNS 05's wo nio.0.w canine a ssig' 216,928 173,626 154,451 234,390 
Pork, in cure and cured: 
ee ef ho ee 9,855 9,036 11,555 Tastes 
ee ae er eee 7,041 6,582 8,385 bakin 
CR I iso oeik 50s ian eecee 5 i's 27,981 34,586 32,023 oe 
Total cure pork 44,877 50,204 51,963 75,535 
Total, all pork 1 223,830 206,414 309,925 
ON II eke bp wiwbnkewcscriecscddsbe 10,119 8,913 15,755 17,803 
Lamb and mutton in freezer .......... 14,780 12,624 9,189 9,266 
Canned meats in cooler ............... 55,414 54,308 57,138 51,149 
cS Oe AR Ore Peete 543,076 476,896 by a 
On December 31, 1959 the government held in cold storage tside of pi ’ han 
1,382,000 Ibs. of beef and 1,885,000 lbs. of pork. *Not reported separately prior “to 1987, 











crease amounted to 15,000,000 thy 
and the average increase for the 


month was 27,000,000 Ibs. 


Fresh pork accounted for the De. 
cember increase in total stocks of 
such meats, while volume of pork 
stocks in cure or cured declined by 
about 5,500,000 Ibs. However, stocks 
of fresh hams were also about 10, 
000,000 lbs. smaller than at the close 
of November. The December in- 
pork _ holdings 
amounted to about 38,000,000 lbs, 
whereas the December 1958 increase 
was about 22,000,000 lbs. and the 
five-year December average gain 


crease in_ total 


was about 61,000,000 Ibs. 


U.S. MEAT EXPORTS 


While exports of red meat from 

































































































































































































































































































































































the United States are small com- A rel 
pared with volume of such imports, § probak 
U.S. exports of animal fats hold a Russia 
considerable edge over those im- Comm 
ports. Our largest meat products ex- § world’ 
port commodity in November was ™ the So 
inedible tallow, volume of which at The 
121,944,742 lbs. was 14 per cent larg- § hog sl 
er than last year’s 104,391,878 lb § in N 
for the month. Lard left the US, in § slaugh 
a volume of 70,722,250 Ibs. in No- § 00 he 
vember, compared with 40,351,838} ed Ste 
lbs. for the month last year. or 32 
U.S. exports of meat products in Wh 
November 1959-58 are listed below: slaugt 
November November will I 
Commodity 1959 1958 Slaug 
EXPORTS (Domestic): Pounds Pounds 
Beef and Veal— 
Fresh or frozen 
(except canned) ... 994,151 495,003 pe 
Pickled or cured 
(except canned) ... 1,870,718 1,565,298 —* 
Pork— Pork si 
Fresh or frozen in 1- 
(except canned) . 1,631,446 946,861 Franks, 
Hams and shoulders, in 1- 
cured or cooked . 3,001,648 2,303,245 Franks 
Be a ere ee 2,043,176 in 1- 
Pork, pickled, salted or Bologn: 
otherwise cured ... 1,025,799 1,361,380 Bologn: 
Sausage, bologna & a 
frankfurters Polish, 
(except canned) .. 161,614 172,762 yoo) 
Meat and meat products New 1 
(except canned) ... 88,124 48,489 Olive 
Beef and pork livers, Blood 
fresh or frozen .. 4,957,560 4,291,567 Blood, 
Beef tongues, P 
fresh or frozen ... 1,863,584 1,615,502 Plane 
Variety meats Boiogn 
(except canned) ... 2,653,593 1,324,780 6, 7. 
Meat specialties, New E 
Meat specialties, frozen 675,848 527,405 oe 
LL. si 
Canned meats— ) 
Beef and veal ...... 252,094 —«100,4al ie: 
Sausage, bologna and 6,7 
frankfurters ...... 133,208 136,396 » 7 
Hams and shoulders 62,805 73,859 
Pork, canned ....... 214,199 331,147 
Meat and meat products 317,869 557, 
Lamb and mutton 
(except canned) ... 58,330 28,070 Cerve 
Lard (included rendered Thuri 
pork £00 <......... 70,722,250 40,351,898 Farm 
Shortenings, animal fat Holst 
(excl. lard) ....... y 10,550 Salan 
Tallow, edible ....... 1,523,539 200,359 Salan 
Tallow, inedible... .121,944,742 104,391,878 Salan 
Inedible animal oils 744,445 137,980 Pepp 
Inedible animal greases Sieili 
and fate...... 0.06 8,769,934 6,262,008 - 


Complied from Bureau of the Census records 
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PROCESSED MEATS 


SUPPLIES 





World Hog Slaughter For 1959 Up Somewhat From 
Previous Year; Another Hike Seen For 1960 


og slaughter for 29 countries of 

the world in 1959 is expected to 
reach about 201,467,000 head for 
about an 8 per cent increase over 
the 1958 count of about 187,363,000 
head, according to a Foreign Agri- 
cultural Service estimate. An addi- 
tional increase of about 3 per cent 
is expected to push slaughter in 1960 
to 206,516,000 head. If the estimate 
for 1960 is reached, world hog kill 
for this year will be about 25 per 
cent larger than the 1951-55 average. 

Slaughter in 1960 is expected to 
rise in most areas, with that in 
North America, West Europe, South 
America and Oceania up slightly. 
A relatively large increase will 
probably take place in Japan and 
Russia. No estimates were made for 
Communist China, which has the 
world’s largest hog population, or 
the Soviet Union. 

The most significant changes in 
hog slaughter took place last year 
in North America, where such 
slaughter was up by about 10,000,- 
000 head, or 12 per cent in the Unit- 
ed States and about 2,000,000 head, 
or 32 per cent in Canada. 

When final tabulations are in, hog 
slaughter for 1959 in West Germany 
will probably be down from 1958. 
Slaughter in Britain will prob- 


ably be down from 1958. Slaughter 
in the Netherlands and Denmark 
will be little different in 1959 from 
the count for 1958. 

A hog slaughter of about 89,000,- 
000 head is forecast for the U/S. 
in 1960, or about 2,000,000 more than 
for the year just ended. Hog slaugh- 
ter for 1960 in Canada was forecast 
at about 7,970,000, or about 400,000 
fewer than is expected for 1959. 

When final tabulations for 1959 
are in for South America, hog 
slaughter in Argentina is expected 
to show a further decline. Slaughter 
of hogs in that country numbered 
about 2,700,000 head in 1957, 2,450,- 
000 in 1958, and is expected to be 
about 2,200,000 in 1959 and about 
2,100,000 in 1960. Hog slaughter in 
Brazil, which has shown a steady 
increase in the last five or more 
years, is expected to number about 
7,900,000 head in 1959 and about 
8,300,000 in 1960. 

West Germany ranks as the larg- 
est hog producer on the European 
continent outside the Soviet bloc. 
Hog slaughter in West Germany is 
expected to number about 19,185,- 
000 head in 1959 for a small drop 
from the 1958 count of 19,600,000 
head, and then show another in- 
crease to about 19,600,000 head in 


1960. Hog slaughter in Britain, which 
was estimated at 10,720,000 for 1959, 
was forecast at about 10,870,000 head 
for 1960. Britain’s largest hog kill 
was 11,012,000 head in 1958. 

Hog slaughter in Denmark for 
1959 was estimated at 8,600,000 
head and the forecast for 1960 is an 
increase of about 200,000 head over 
the 1959 count. French hog kill, up 
to 8,620,000 head in 1959, is expected 
to drop in 1960. 


WEST COAST MEAT IMPORTS 

Arrivals of foreign meats at vari- 
ous west coast ports were reported 
in pounds as follows: 


San Francisco, week ended Jan. 8: from Aus- 
tralia—281,948 boneless beef, 11,153 lamb cuts, 
142,260 boneless mutton. Canada—1,064 beef 
cuts, 74,274 pork, 3,008 cured pork. Mexico— 
33,000 boneless beef. New Zealand—242,920 
boneless beef, 347,712 boneless veal. Argen- 
tina—43,198 canned beef. Denmark—4,249 
miscel. meats. Holland—2,095 canned pork. 
Scotland—350 miscel. meats. Paraguay—8,500 
canned beef. France—3,000 canned pork. 

Los Angeles, Jan. 58: from Australia—260,- 
860 boneless beef. Mexico—116,014 boneless 
beef. 


Portland, Jan. 11: from Australia—123,066 
fresh brozen beef. New Zealand—33,605 frozen 
boneless veal. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Nov., 1959- 
58, as reported by the USDA, in 00’s: 
CATTLE CALVES HOGS 
State °59 °58 
Ala. 13.6 15.5 
Fla. 21.5 24.0 
Ga. 23.3 23.3 
Total 58.4 62.8 





DOMESTIC SAUSAGE 


Pork sausage, bulk, Qcl. Ib.) 
in 1-lb. roll 27 @31% 


@52 
61% @69 


P c 
in 1-lb. package 

» Sheep ca: 
in 1-lb. package 


y ess, 

in 1-Ib. package .... 47 
Bologna, ring, bulk ..41%@46 
Bologna, a.c., bulk ....35 @39 
Smoked liver, n.c., bulk 45% @52 
Smoked liver, a.c., bulk 34 @41 
Polish sausage, 

self-service pack. ....60 
New Eng. lunch spec. 
Olive loaf, bulk 
Blood and tongue, n.c. 
Blood, tongue, a.c. .... 
Pepper loaf, bulk .... 
Pickle & Pimento loaf .. 
Boiogna, a.c., sliced 

6, 7-0z. pack. doz. ...2. 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. ..3.66@4.92 
OL. sliced, 6, 7-025 doz. 2.66@3.84 
P.L. sliced, 6-0z., doz. 3.40@4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ........ 2.51@3.60 


DRY SAUSAGE 


Qcl, Ib.) 
Cervelat, ch. hog bungs 1.01@1.03 
Thuringe 63 @65 


CHGO. WHOLESALE 


SMOKED MEATS 


Wednesday, Jan. 20, 1960 
Hams, skinned, 14/16 Ibs. 
wrapped 
Hams, skinned, 14/16 Ibs. 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs.,_ 
wrapped 
Hams, skinned, 16-18 Ibs., 
ready-to-eat, wrapped .... 44 
Bacon, fancy, de-rind, 
8/10 lIbs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 Ibs., wrapped . 


31 
Bacon, No. 1, sliced 1-Ib. heat 
seal, self-service pkg. 44 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
grain for saus. 
All-spice, prime .... 86 96 


Mace, fancy Banda 3.50 
East Indies 

Mustard flour, fancy 
No. 1 


ww 


West Indies nutmeg 
Paprika, Spanish 
Cayenne pepper .. 


gee gsapeasssass 
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SAUSAGE CASINGS 


(cl prices quoted to manu- 
facturers of sausage) 


Beef rounds: 
Clear, 29/35 mm. ... 
Clear, 35/38 mm. ... 
Clear, 35/40 mm. .... 
Clear, 38/40 mm. ... 
Clear, 44 mm./up ..... 
Not clear, 40 mm./dn. . 
Not clear, 40 mm./up . 
Beef weasands: 
No. 1, 24 in./up 
No. 1, 22 in./up 
Beef middles: 
Ex. wide, 2% in./up . 
Spec. wide, 2%-2% in. 
Spec. med. 1%-2% in. 
Narrow, 1% in./dn. . 
Beef bung. caps: 
Clear, 5 in./up 
Clear, 4%-5 inch .. 


-1.10@1.25 


-3.60@3.85 
-1.75@2.00 


@er set) 


-1.15@1.20 
-1.20@1.30 


iss CURING MATERIALS 


Nitrite of soda. in 400-Ib. Cwt. 
bblis., del. or f.0.b. Chgo $11.98 
Pure refined "i 
nitrate 


1.85 @2.00 
75@ 85 
85@ 95 

(Each) 
13@ 15 
15@ 17 of soda 

(@er set) Salt, paper sacked, f.o.b. 
Chgo. gran. carlots, ton . 

Rock salt in 100-Ib. 
bags, f.o.b. whse., Chgo. . 

Sugar: 

Raw, 96 basis, f.o.b. N.Y. .. 


2.65 @ 2.90 


Clear, 44% inch BERT 
Clear, 3%-4 inch .... 


Beef bladders, salted: 


7% inch/up, inflated .. 
6%4-7%% inch, inflated .. 
514-6% inch, inflated .. 


Pork casings: 


xtrose, regular: 
Cerelose, (carlots, cwt.) .... 
Ex-warehouse, Chicago 


SEEDS AND HERBS 
dcl., Ib.) Whole Some 





FRESH MEATS... Chicago and outside 





CHICAGO 


Jan. 19, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 


Commercial cow .... 
Canner-cutter cow .. 


PRIMAL BEEF CUTS 


Prime’ _— 
Rounds, all wts. 
Tr. loins, yg el) "e2 ais 


Ribs, 25/35 (cl) .... 
Navels, No. 1 
Flanks, rough No. 1 . 
Choice: 
Hindatrs., 5/800 
Foreqtrs., 5/800 .... 
Rounds, 70/90 Ibs. .. 
Tr. loins, 50/70 
Sq. chux, 70/90 .... 
Arm chux, 80/110 .. 
Ribs, 25/30 (icl) .... 
Ribs, 30/35 (cl) 
Briskets (cl) 
Navels, No. 1 


@ 
Loins, . ‘ @67 


COW, BULL TENDERLOINS 


C&C grade, fresh 

Cow, 3 Ibs./down 

Cow, 3/4 Ibs. 

Cow, 4/5 Ibs. 

Cow, 5 Ibs./up ........ . 1.15@ 1.20 
Bull, 5 Ibs:/up ........ 1.15@ 1.20 


CARCASS LAMB 
) 


BEEF PRODUCTS 

(@rozen, carlots, lb.) 
Tongues, No. 1, 100’s .. 
Tongues, No. 2, 100’s .. 
Hearts, regular 100’s .. 
Livers, regular, 35/50’s 
Livers, selected, 35/50s 
Tripe, cooked, 100’s 
Tripe, scalded, 100’s .. 
Lips, unscalded, 100’s 
Lips, scalded, 100’s 
pe 


Udders: 100’s 


FANCY MEATS 
Beef tongues: 
corned, No. 1 
corned, No. 2 
Veal breads, 6/12-0z. . 3 29 
12-0z./up 1.47 
Calf tongues, 1-lb./dn. 31 @32 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat 
barrels . 
Bull meat, boneless 
barrels 
Beef trimmings, 
75/85%, barrels - 33 @33% 
Beef trimmings, 
85/90%, barrels ....37 @38 
Boneless chucks, 
barrels 43% 
Beef cheek meat. 
trimmed, barrels .... 281% 
Beef head meat, bbls. 234%en 
Veal trimmings, 
boneless, barrels ... 42 


VEAL SKIN-OFF 

(cl carcass prices, cwt.) 
Prime, 90/120 56.00 @58.00 
Prime, ee or 
Choice, 00 @55.00 
Choice 120/150 ...... 52. 00 @ 55.00 
Good, 90/150 48.00 @52.00 
Com’l. 90/190 
Utility, 90/190 
Cull, 60/125 


BEEF HAM SETS 
Insides, 12/up, Ib. ....524%@53 
Outsides, 8/up, Ib. ...51 @51% 
Knuckles, 74% up, Ib. ..521%4@53 


(Lb.) 
43 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Jan. 1 


FRESH BEEF (Carcass): 
TEER: 


Good, 6-700 Ibs. ......... 40.00 @ 41.00 


cow: 
b  sevegger gd all wts. 
Utility, all wts. 
Canner-cutter 


Bull, util. & com’l. ..... 41.00 @ 44.00 


FRESH CALF: 
Choice, 200 Ibs./down ... 
Good, 200 Ibs./down .... 


“LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 


Choice, 55-65 Ibs. 
Good, all wts. 


fRESH PORK (Carcass): 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 lbs. 


PICNICS: 
4- 8 Ibs. 


HAMS: 


12-16 Ibs. 
16-18 Ibs. 


42 


eee oa Me pea 


(Skin-off) 
50.00 @ 54.00 
49.00 @ 54.00 


Segieesies 40.00 @ 42.00 
eeccccee 38.00 @ 40.00 
Choice, 45-55 Ibs, ........ 40.00 @ 42.00 
ii eateeuas 38.00 @ 40.00 
eecece «+++ 37,00@41.00 


(@acker style) 
120-180 Ibs., U.S. No. 1-3 None quoted 


$ned se 8s eheuieio wi 39.00 @ 43.00 
dale cies hve baleo ate 39.00 @ 43.00 
Fiteabetesviesee 39.00 @ 43.00 


(Smoked) 
Ae ee 29.00 @ 32.00 


40.00 @51.00 


San Francisco No. Portland 
Jan. 19 Jan. 1 


$45.00 @ 46.00 
43.00 @ 45.00 
43.00 @ 44.00 
41.00 @42.00 


$45.00 @46.50 
44.00 @ 45.50 
43.00 @ 45.00 
42.00 @ 44.50 


33.00 @36.00 
31.00 @ 33.00 
27.00 @ 29.00 
40.00 @ 42.00 


(Skin-off) 
None quoted 
48.00 @52.00 


35.00 @ 36.50 
34.00 @ 35.00 
31.00 @34.00 
39.00 @ 42.00 


(Skin-off) 
43.00 @53.00 
41.00@51.00 


40.00 @ 43.00 
37.00 @ 40.00 
40.00 @ 43.00 
37.00 @ 40.00 
38.00 @ 42.00 


39.00 @ 41.00 
None quoted 
39.00 @ 41.00 
None quoted 
37.00 @ 40.00 


(Shipper style) (Shipper style) 
None quoted 22.50 @ 24.00 


41.00@45.00 
43.00 @ 46.00 
39.00 @ 41.00 


(Smoked) 
28.00 @32.00 


38.00 @ 43.00 
38.00 @ 43.00 
37.00 @ 40.50 


(Smoked) 
28.00 @ 35.00 


48.00 @52.00 
42.00 @ 46.00 


48.00 @50.00 
46.00 @ 49.00 





NEW YORK 


Jan. 19, 1960 


CARCASS BEEF AND CUTS 
Steer: (non-locally dr., Ib.) 


Prime carc., 6/700 ..4642@49 
Prime carc., 7/800 ..46142@49%4 
Choice carc., 6/700 ..4414@47 
Choice carc., 7/800 .. 

Good carc., 5/600 . 

Good carc., 6/700 

Hinds., pr., 6/700 

Hinds., ch., 6/700 

Hinds., ch., 7/800 

Hinds., gd., 6/700 

Hinds., gd., 7/800 


Prime steer: (local. Icl., Ib.) 
Hindgatrs., 600/700 ....56 63 
Hindgtrs., 700/800 ....56 @62 
Hindatrs., 800/900 ....55 @61 
Rounds, flank off, cut 

across 
Rounds, diamond 
bone, flank off .... 
Short loins, untrim. .. 


Flanks 

Ribs (7 bone cut) axed 
Armchucks 

Briskets 

PEE Sako es tecbices 10% @17 


Choice steer: 

Hindatrs., 600/700 ....52%4@57 
Hindatrs., 700/800 ....52 @56 
Hindatrs., 800/900 ....51 @54 
Rounds, flank off, 

cut across 
Rounds, diamond 

bone, flank off ....55 @59 
Short loins, untrim. ..57 @69 
Short loins, trim .. 
Flanks 
Ribs (7 bone cut) 
Armchucks 
Briskets .... 
Plates .. 


FANCY MEATS 
(cl prices) 
Veal breads, 6/12-o0z. 
12-0z./up 
Beef livers, selected 
Beef kidneys 
Oxtails, %-lb., frozen 


CARCASS LAMB 
(Locally dr.) 


Prime 45/dn. 
Prime 45/55 
Prime 55/65 
Choice 45/dn. 
Choice 45/55 
Choice 55/65 


Choice 45/dn. 
Choice 45/55 
Choice 55/65 
Good 45/dn. .. 
Good 45/55 
Good 55/65 


VEAL SKIN-OFF 


(Careass prices) (non-local, 
Prime 90/120 


Choice 90/120 .... 
Choice 120/150 ... 
Good 90/120 

Good 120/150 

Stand. 90/down ...... 
Stand. 90/150 

Calf, ch., all wts. 
Calf, gd., all wts. 
Calf, 200/dn. std. . 





PHILA. FRESH MEATS 


Jan. 19, 1960 


STEER CARCASS: Qocal, Ib.) 
45% 


/ 
Hinds., ch., 140/170 .. 
Hinds., gd., 140/170 .. 
Rounds, choice as 56 
Rounds, good .... 
Full loin, choice 


Armchucks, 
Armchucks, gd. 
STEER CARCASS: 


Hinds., gd., 140/170 ..51 
Rounds, choice 
Rounds, good 
Full loin, choice 
Full loin, good 
Ribs, choice 
Ribs, good 
Armchucks, ch. 
Armchucks, gd. 
VEAL CARC.: LB.: 
Prime, 90/150 .... 


1. ..43@45 
144 @46 
-43@45 


39042 


Choice, 
Choice, 45/55 
Good, 30/45 


Good, 45/55 39@42 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ... 12 
50% lean, barrels ... 

80% lean, barrels ... 
95% lean, barrels ... 

Pork, head meat 

Pork cheek meat 
trimmed, barrels .... 

Pork cheek meat, 
untrimmed 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: docal, lel. Ib) 
Reg., loins, 8/12 .,... @45 
Reg., loins, 12/16 .... 

Boston Butts, 4/8 .... 
Spareribs, 3/down ... 
Spareribs, 3/5 

Skinned hams, 10/12 . 
Skinned hams, 12/14 . 


Reg. loins, 8/12 

Reg. loins, 12/16 .... 
Hams, sknd., 12/16 ... 
Boston butts, 4/8 .... 
Regular picnics, 4/8 . 
Spareribs, 3/down ... 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Jan. 19, 1960 
Hams, skinned 10/12 ... 
Hams, skinned, 12/14 ... 
Hams, skinned, 14/16 ... 
Picnics, 4/6 lbs. 
Picnics, 6/8 lbs. 
Pork loins, boneless ... 
Shoulders, 16/dn. 

(Job lots, a 
Pork livers 
Tenderloins, fresh, 10’s & Pn 
Neck bones, bbls. ...... 7 @8 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omeha, Jan. 20, 1960 
Choice steer, 6/700 ..$43.00@43.5 
Choice steer, 7/800 .. 4.05 
Choice steer, 8/900 .. 30.7500 
Good steer, 7/dn. ... 40.50@41.0 
Good steer, 7/800 ... 39.50@40.2 
Choice heifer, 4/500 .. 44.00 
Choice heifer, 5/700 .. 41.50@42.00 
Good heifer, 5/700 39.00 
Denver, Jan. 20, 1960 
Choice steer, 6/700 .. 42.50@43.0 
Choice steer, 7/800 .. 41.50@42.0 

Choice steer, 8/900 .. 
Good steer, 6/700 .. 
Choice heifer, 5/700 .. 41.00@42.00 
Choice heifer, 7/800 .. 40.50@41.00 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 20, 1960) 


SKINNED HAMS 


PICNICS 
A. or fresh 
pom 4/ 


FRESH PORK CUTS 

Car Lot 

-36@361%4 

- 35@35% 
3044 


. Loins, 12/dn. . 
12/16 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh 
9% Sq. Jowls, boxed .....n.q. 
..Jowl Butts, loose 
Jowl Butts, boxed . 





LARD FUTURES PRICES 


@rum contract basis) 
PRIDAY, JAN. 15, 1960 
Open High Low 


8.20 8.35 
8.57 8.67 
8.95 9.00 
9.22 9.00 
9.47 9.47 
Sales: 2, 480,000 Ibs. 
Open interest at close, Thurs., 
Jan. 14: Jan., 22; Mar., 188; May, 
153; July, 108; and Sept., 15 lots. 


MONDAY, JAN. 18, 1960 
Mar. 8.65 8.72 8.65 8.72a 
May 8.97 9.07 8.97 9.07 
July 9.25 9.32 9.25 9.32 
Sept. 9.50 9.50 9.50 9.50a 
Sales: 1,360,000 Ibs. 


Open interest at close, Fri., Jan. 
15; Mar., 189; May, 157; July, 112; 
and Sept., 16 lots. 


TUESDAY, JAN. 19, 1960 


Mar. 8.70-67 8.70 8.60 8.65-62 
May 9.05 9.05 9.00 

July 9.30 9.30 9.25 

Sept. ... 

Sales: 1,520. ,000 Ibs. 


Open interest at close, Mon., Jan. 
18: Mar., 185; May, 158; July, 107; 
and Sept., 18 lots. 


WEDNESDAY, JAN. 20, 1960 


Mar. 8.65 8.65 8.57 8.57a 

May 8.92 8.97 8.87 8.87b 

July 9.20 9.20 9.20 9.20 

Sept. 9.45 9.45 9.42 9.42a 
Sales: 840,000 Ibs. 


Open interest at close, Tues., 
Jan. 19: Mar., 180; May, 163; July, 
114; and Sept., 18 lots. 


THURSDAY, JAN. 21, 1960 
Mar. 8.60 8.60 60 


8 

red 920 8.92 8. 
9.20 

Sept, ' 


Sales: 480,000 Ibs. 
Psa interest at close, Wed., 
162, 20: Jan., 2; Mar., 185; May, 
July, 115; and Sept., 21 lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, JAN. 15, 1960 
Open High Low Close 

Jan. me . er 
Mar. Fes ears st ee ‘cae 
Sales: none. 


Open interest at close, Thurs., 
Jan. 14: Jan., 3; and Mar., no lots. 


MONDAY, JAN. 18, 1960 
Jan. sed! ese = cae, , GRR Tn 
Mar. n'y eee cee 
Sales: none. 


Open interest at close, Fri., Jan. 
15: Jan., 3; and Mar., no lots. 


bea: pacar 19, 1960 
Jan. eee - «++  6,90b-7.18a 
Mar. ee? caem. eaten coe 

Sales: none. 


Open interest at close, Mon., 
Jan. 18: Jan., 3; and Mar., no lots. 


WEDNESDAY, JAN. 20, 1960 


Jan. sak Vakede Vase .) Fane 
Mar. és ce tee nee 


Sales: none. 


Open interest at close, Tues., 
Jan. 19: Jan., 3; and Mar., no lots. 


THURSDAY, JAN. 21, 1960 
Jan. 
Mar. 
Sales: none 
Open interest at close, Wed., 
Jan. 20: Jan., 3; and Mar., no lots. 


CHICAGO LARD STOCKS 
Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 
Jan. 15 Jan, 8 

960 1960 
P.S. lard (a) 1,878,547 1,838,959 
P.S. lard (b) 360,650 401,157 
Dry rend. lard(a) 1,079,744 1,000,264 
Dry rend. lard(b) 2,899,523 2,899,523 
TOTAL lard 6,218, G4 6,139,903 

(a) Made since Oct. 
(b) Made previous it ‘oe: 1; 1959. 
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RISING LIVE MARKET CUTS HOG MARGINS 

(Chicago costs, credits and realizations for Monday and Tuesday) 
The market on live hogs, rising at a much faster rate 
than the average returns from pork, spelled a mild 
disaster in cut-out margins. Margins on the two lighter 
classes of porkers were swept into the negative side, 

while the minus margins on heavies widened. 

—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— 


Value 


Value Value 





per cwt. per per ewt. 
fin. 


yield 
$14.87 


Lean cuts 


per per cwt. 
le ewt. fin. cewt. fin. 
yield alive 


$13.73 $ 9.08 


alive 
$ 9.86 


Fat cuts, lard é 487 337 4.77 2.96 


Ribs, trimms., etc. 
Cost of hogs 
Condemnation loss .. .06 
Handling and overhead 1.98 
TOTAL COST 
TOTAL VALUE 

Cutting margin 

Margin last week 


2.18 1.33 1.88 1.20 


13. = 12.79 
06 


1. 30 1.62 
15.11 14.47 
14.56 13.24 

—1.23 
— a 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 
Jan. 19 

+ 12.50@15.00 

11.50@14.00 

aaneces ocenne «+e. 10.25@12.50 


1-lb cartons 
50-Ib. cartons & cans .... 
Tierces 


San Francisco No. Portland 
Jan. 19 Jan. 19 
15.00 @ 16.00 
13.00 @ 15.00 


12.50@ 14.50 10.00 @ 13.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Jan. 20, 1960 
Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago .... 
Kettle rendered, 50-Ib. 
f.e.b. Chicag0 oicc.ccsce 
Leaf, kettle rendered, 
drums, f.o.b. Chicago ... 


Standard shortening, 
N. & S. (del.) 
Hydr ted short 
North & South, drums .. 





WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-Ib. 
cash loose 

tierces (Open 

(Bd. Trade) Mkt.) 


Jan. -». 8.30n 7.00 
Jan. ... 8.37n 
Jan. -.. 8.25n 
Jan. -.. 8.22n 
Jan. ..- 8.25n 


Note: add ic to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Jan. 16, 1960 was 10.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.3 ratio for the pre- 
ceding week and 143 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.136, $1.139 and 
$1.165 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Jan. 20, 1960 
Crude cottonseed oil, f.o.b. 


Corn oil in tanks, 
f.0.b. mills 
Soybean oil, 
f.o.b. Decatur 
Coconut oil, f.0.b. 
Pacific Coast 
Peanut oil, 
f.0.b. mills 
Cottonseed foots: 
Midwest, West Coast 1% 
East 1% 
Soybean foots, midwest 1% 


OLEOMARGARINE 
Wednesday, Jan. 20, 1960 
White domestic vegetable, 
30-lb. cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-lb. lots, 30’s 
Water churned pastry, 
750-Ib. lots, 30’s 
Bakers’, steel drums, tons .. 


OLEO OILS 


Prime oleo stearine, bags 

or slack barrels 10 
Extra oleo oil (drums) .... 14% 
Prime oleo oil (drums) .... 14 


N. Y. COTTONSEED OIL 
CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Jan. 15—Jan., 11.65n; Mar., 11.77- 
80; May, 11.84-83; July, 

Sept., 11.71; Oct., 11.58; e 
11.54b-58a; Mar., 11.63b; and May, 
11.60b. 

Jan. 18—Mar., 11.81; May, 11.84; 
July, 11.87; Sept., 11.69b-75a; Oct., 
11.57b-60a; Dec., 11.55b-65a; Mar., 
11.60b; and May, 11.63b. 

Jan. 19—Mar., 11.63b-65a; May, 
11.70; July, 11.79-80; Sept., 11.61; 
Oct., 11.45b-48a; Dec., 11.44b-53a; 
Mar., 11.52; and July, 11.55. 

Jan. 20—Mar., 11.57; 11.67b-68a; 
July, 11.75b-76a; Sept., 11.58; Oct., 
11.41; Dec., 11.40b-50a; Mar., 11.50b; 
and May, 11.55b. 

Jan. 21—Mar., 11.70; May, 11.80; 
July, 11.86-87; Sept., 11.68; Oct., 
11.52; Dec., 11.51b-55a; Mar., 
11.60b; and May, 11.64b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 
@.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 20, 1960 
BLOOD 

Unground, per unit of 
ammonia, bulk .............. 5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


WW MONE Mawcesscsceccvcesese 5.75n 

POG ORE on sh cccebbidnclevsores 5.25n 

ee re ee eee 5.00n 

PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, Saeeee $72.50@ 80.00 
50% meat, bone scraps, bulk .... 70.00@ 72.50 
60% digester, tankage, bagged « - 75.00@ 80.00 
60% digester, tankage, b «++. 72.50@ 75.00 
80% blood meal, on ak as B any SN  :100.00@ 120.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 85.00 

FERTILIZER MATERIALS 
Feather tankage, ground, 

per unit ammonia (85% prot.) *4,75 

Hoof meal, per unit of ammonia $7.00 

DRY RENDERED TANKAGE 

Low test, per unit prot. ...... 1.30n 

Medium test, per unit prot. .... 1.25n 

High test, per unit prot. ...... 1.15n 
GELATINE AND GLUE STOCKS 

Bone stock, (gelatine), ton .... 14.50 

Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
OR seve tsce cece 3.25@ 7.50 

Pigskins (gelatine), Ib. ........... % 

Pigskins (rendering) piece ...... 7%@ 12% 

ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

BERS Os cc ccnweccswse keeeaes 11@ 14n 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Jan. 20, 1960 











The inedible tallow and grease 
market late last week was inclined 
to some easiness, and a fair volume 
of trading was consummated at 
steady to fractionally lower price 
levels, quality of stock considered. 
Bleachable fancy tallow sold at 
5@5«c, prime tallow was bid at 4%4c, 
special tallow sold at 4%.@4%4c, No. 
1 tallow at 3%@4c, B-white grease 
at 43éc, and yellow grease at 3%@4c, 
all c.a. Chicago. Special tallow 
traded at 5c, c.a.f. New York 

Bleachable fancy tallow was bid 
at 54%4@5%%c, c.a.f. New York, and at 
53%@5i4c, c.af. Avondale, La., and 
price depended on quality of stock. 
Choice white grease, all hog, was bid 
at 6@6%c, c.a.f. East, but it was held 
fractionally higher. Yellow grease 
met buying inquiry at 45@4%4c, 
caf. New York. A fair volume of 
sales was registered in edible tallow. 
Several tanks sold at 6%c, c.a.f. Chi- 
cago and Chicago basis. Additional 
tanks of edible tallow sold at 6%4c, 


and later at 63c, f.o.b. River points, 

Some further easiness was appar. 
ent on inedible stock early in the 
new week, and especially so on the 
better grades. The lower and “in-be. 
tween” stock was holding about 
steady. Bleachable fancy tallow sold 
at 5c, and some choice white gre; 
all hog, at about 5%c, both c.a-f. Chi- 
cago. Choice white grease, all hog, 
changed hands at 6c, c.a.f. New York, 
Special tallow was bid at 4%c, and 
B-white grease at 4%c, c.a.f. Chica- 
go. Yellow grease reportedly sold at 
45@c, and special tallow at 4%@5c, 
caf. New York. 

Some trading took place at mid- 
week, and at mostly steady to frac- 
tionally lower prices. Prime tallow 
sold at 454@4%4c, special tallow at 
434@414c, No. 1 tallow and yellow 
grease at 3%@4c, all c.af. Chicago, 
Choice white grease, all hog, was bid 
at 6%c, c.a.f. New York, and bleach- 
able fancy tallow at 542@5%c, with 
the outside price on hard body stock. 
Traders talked around 3@3\c, caf. 
Chicago, on No. 2 tallow, and at 
34%@3%%c on house grease. 

Bleachable fancy tallow was still 








So Many 
Plus” Features 





They All Add 
Up To A Great 
New Product! 


Basic Food Materials 
Inc. 

853 State St. 

Phone: WO 7-3121 


"First With The Newest” 


Vermilion, Ohio 
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SAUSAGE EQUIPMENT 
and SUPPLIES? 





Look in the “YELLOW PAGES" of 
the Meat Industry—you'll find every 
known supplier for several hundred 
items for the sausage plant, all clas- 
sified for your convenience. Here 
are just a few: 

47 Grinder Suppliers 

57 Binder Suppliers 

51 Roll and Sheet 

Polyethylene Suppliers 


The PURCHASING GUIDE for the MEAT INDUSTRY 


In addition to the classified section 
there are 13 separate sections of 
manufacturers’ product information 
pages including: Curing, smoking, 
cooking; sausage preparation; spe- 
cial ingredients; and packaging. 
Use the Purchasing GUIDE, the 
“YELLOW PAGES” of the Meat In- 
dustry for all your purchasing infor- 
mational needs. 


A NATIONAL PROVISIONER PUBLICATION 


—< 
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bid at 5c, c.a.f. Chicago, and it was 
available at 5%c. Bleachable fancy 
tallow met inquiry at 5%c, caf. 
Avondale, with the asking price 4%5@ 
\4c higher. Original fancy tallow was 
bid at 6c, c.a.f. New York, but it was 
held at 64%c. Yellow grease was bid 
at 45@4%4c and special tallow at 5c, 
caf. East. Edible tallow was avail- 
able at 636c, f.0.b. River points. Some 
trading was consummated at 6%c, 
caf. Chicago and more of it was 
offered at that basis, with the best 
bid at 634c. Some apparent buying 
interest was reported later in the 
day on bleachable fancy tallow, high 
titre stock, at 534c, c.af. New York. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%4c, f.o.b. River, 
and 6%c, Chicago basis; original 
fancy tallow, 5%4c; bleachable fancy 
tallow, 5c; prime tallow, 4544@4%c; 
special tallow, 43g4@4%c; No. 1 tal- 
low, 3%@4c; and No. 2 tallow, 3@ 
3¥%c. 

GREASES: choice white grease, all 
hog, 5¥%4c; B-white grease, 43¢c; yel- 
low grease, 3%@4c; and house 
grease, 344@34c. 


EASTERN BY-PRODUCTS 


New York, Jan. 20, 1960 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.25 
per protein unit. 


U.K. Oct. Lard Imports Largest 
In 2 Years; U.S. Share At 85% 


Lard imports into the United 
Kingdom during October were the 
highest of any month in the past 
two years. The United States sup- 
plied 85 per cent of the total. 

U.K. lard imports in January-Oc- 
tober 1959. totaled 291,000,000 Ibs., 
compared with 199,000,000 Ibs. in the 
same period of 1958. Imports from 
the U.S. almost doubled, and ac- 
counted for 71 per cent of the total 
compared with 53 per cent a year 
earlier. Increased supplies and low- 
er U.S. prices were the principal 
Teasons for the gain in U.S. trade 
with Britain. 

United Kingdom lard imports by 
country of origin, percentages in 
January-October 1958 and 1959 are 
listed below: 


Jan.-Oct. 1958 Jan.-Oct. 1959 


v Quantity Quantity % of total 
a States ..... 105,394 207,611 71.4 
igh as his aace 29,782 33,200 11.4 
Belgium ........ 10,730 3.7 
penmarkk wean 18,717 15,853 5.5 
conan Pa Pe 20,427 11,229 3.9 
— ieee s'SeX 198 9,082 3.1 
AS 2,603 2,962 1.0 
Nibi'ad woken 1,127 142 os 
- eS reas 198,748 100.0 


290,809 
Percentages in Jan.-Oct. 1958 were: U.S., 53.0; 


rane, 15.0; Belgium, 10.3; Denmark 9.4; Hol- 
, 10.3; Canada, 0.1; Sweden, 1.3; others, 0.6. 





CHICAGO HIDES 


Wednesday, Jan. 20, 1960 











BIG PACKER HIDES: A con- 
siderable volume of hides moved 
last week, some reportedly for ex- 
port, with estimates ranging up to 
110,000 pieces. With bookings in- 
cluded, volume possibly ran as high 
as 130,000. Heavy and light native 
cows were lc higher. Heavy native 
steers, butt-branded steers and 
branded cows were 4c higher, while 
Colorados ruled steady. Both dealer 
and tanner support was noted in the 
improved domestic leather market. 
Late last week, St. Joseph light na- 
tive cows sold at 24c, with a few 
cooler skins included. 

The market was quiet as the new 
week opened, with cows in fair de- 
mand at steady prices. On Tuesday, 
80,000 hides sold, mainly at steady 
prices. River and low freight heavy 
native steers sold at 1344c. Branded 
steers sold steady as did branded 
cows at River and Northern points. 
A car of Denver branded cows sold 
at 13%4c. Light native cows sold 
mostly 1c higher; St. Paul’s at 22%c, 
Austin’s at 23c, Evansville’s at 24c, 
with Kansas City light average, cool- 
ers included at 25c. Austin light na- 
tive steers sold up to 24c. St. Paul 
bulls sold up to 12%c for natives, 
with brands at 114%4c. The market 
was quiet at midweek. 

SMALL PACKER AND COUN- 
TRY HIDES: The midwestern small 
packer market was stronger the past 
week on the lighter averages, while 
heavies were difficult to move. How- 
ever, even on the lighter averages, 
tanners showed ‘considerable resist- 
ance. The 50/52-lb. average all- 
weights were quoted at 18@18%4c 
nominal, as were the 60/62’s at 13@ 
1344c. In country hides, trading was 
scant, with few straight loads of 
locker-butchers selling. The 50/52- 
Ib. average were quoted at 144@ 
15c, with some reported up to 16c, 
f.o.b. basis. Straight cars of 50/52- 
lb. renderers were pegged at 13%4@ 
14c nominal, and No. 3’s were quoted 
at 11@11%c, as to points. 

CALFSKINS AND KIPSKINS: 
On Friday of last week, some large 
producers sold Northern light calf- 
skins down to 57%4c, a decline of 5c 
from previous big packer sales. The 
heavy calf was nominal at 60c. Some 
interest in heavy calf was reported 
at 55c. Late last week, St. Louis over- 
weight kips sold at 45c, with regular 
kips placed on nominal basis at 50c. 
Midwestern small packer allweight 
calf was nominal at 42@45c, and all- 
weight kips were firmer at 38@40c 
on Southwesterns. Country allweight 
calf was quoted at 27@30c, and all- 
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weight kips at 25@26c nominal. Big 
packer slunks last sold at 2.00. 

SHEEPSKINS: Shearlings main- 
tained a strong undertone, with 
Northern-River No. 1’s_ moving 
readily at 1.80@2.00. Southwesterns 
were reported last at 2.00, with in- 
dications higher. Northern-River No. 
2’s were steady at 1.30@1.40, and 
Southwesterns at 1.50. No. 3’s were 
steady at .60@.75. River fall clips 
sold at 2.85, with. Southwesterns 
nominal at 2.85. Full wool dry pelts 
were firm at .25. Midwestern wool 
pelts were steady at 3.70@3.85 per 
cwt. live-weight basis. Pickled skins 
were quoted at 13.50@14.00 for lamb 
and at 15.25@16.00 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan, 20, 1960 1959 

Let. native steers ... 24n 19% @20n 
Hvy. nat. steers ... 13%n 12 @12% 
Ex. Igt. nat. steers .. 254%n 22 @22% 
Butt-brand. steers ... 12n 10% 
Colorado steers ..... lin 9% 
Hvy. Texas steers .. 11%n 10n 
Light Texas steers .. 22n 16n 
Ex. Igt. Texas steers 2344n 19%4n 
Heavy native cows ..15%@16n 14% @15% 
Light nat. cows ....224%@25n* 19 @25 
Branded cows ...... 14 @144%n 13%@14% 
Native bulls ........ 124%n 9% @10n 
Branded bulls ....... 11%n 8%@ 9n 
Calfskins: 

Northerns, 10/15 Ibs. 60n 60n 

10 Ibs./down ..... 574%en 65n 
Kips, Northern native, 

£G/2B THB s 066s vases 5144n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 13 @13%n 13 @13%n 
50/52-Ib. avg. .....-. 18 @18%n 16 @16%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 46n 
Kipskins, all wts. ...38 @40n 36n 
SHEEPSKINS 

cker shearlings: 
a eee ’ aust 1.75@ 2.00 1.15@ 1.35 

oS eee rye 1.30@ 1.40 50@ 60n 

Dry Pelts ......... 25n 16@ 17n 


Horsehides, untrim. 12.00@12.50n 8.25@ 8.50 


Horsehides, trim. ...11.50@12.00n 8.75@ 9.00 


*Include cooler hides. 


N. Y. HIDE FUTURES 
Friday, Jan. 15, 1960 


Open High Low Close 


Jan. ... 19.85b 20.10 19.80 19.80b- .85a 
Apr. ... 18.90b 18.90 18.60 18.74 
July ... 18.62b 18.71 18.50 18.60 
Oct. ... 18.50b 18.50 18.40 18.40 
Jan. ... 18.00b Boke aé¢ 18.00b- .30a 
Sales: 50 lots. 
Monday, Jan. 18, 1960 
Jan. ... 19.65b 19.82 19.74 19.82 
Apr. ... 18.70-59 18.70 18.50 18.55b- .65a 
July ... 18.31b 18.40 18.31 18.38 
Oct. ... 18.20b =exe 8.23b- .33a 
Jan. ... 17.80b 17.73b- .93a 
Sales: 35 lots. 
Tuesday, Jan. 19, 1960 
Jan. ... 19.50b 19.95 19.82 19,81b-20.00a 
Apr. ... 18.40b 18.80 18.60 18.73 
July ... 18.20b 18.60 18.50 18.53 
Oct. ... 18.00b eer oes 18.30b- .50a 
Jan. ... 17.50b Kas 17.80b-18.00a 
Sales: 28 lots. 
Wednesday, Jan. 20, 1960 
Jan. ... 19.50b 19.85 19.75 19.75 
Apr. ... 18.65b 18.80 18.70 18.75 
July ... 18.40b ‘ale vida 18.30b- .40a 
Oct. ... 18.30b 18.30 18.20 18.10b- .20a 
Jan. ... 17.95 nee oven 17.60b- .75a 
Sales: 25 lots. 
Thursday, Jan. 21, 1960 
Jan. ... 19.45b 19.45 19.25 19.20b- .25a 
Apr. ... 18.55 18.55 18.24 18.31 
July ... 18.10b 18.16 18.07 18.00b- .Wa 
Oct. ... 17.90b Aye il 17.80b- .90a 
Jan. ... 17.51b 17.55 17.55 17.50b- .60a 
Sales: 75 lots. 
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LIVESTOCK MARKETS... .Weekly Review 


Cattle And Calves On Feed For Market January 1 
In 26 States Reaches 7,198,000 Head, A Record 


On January 1, 1960, an estimated 7,198,000 head of 
cattle and calves were on feed for market in 26 feeding 
states, according to the Crop Reporting Board. 

The number, a record high, was an increase of 9 per 
cent from the 6,627,000 head on feed in the area a year 
earlier, and was up seasonally from the 5,001,000 head 
on feed October 1, 1959. 

An additional 366,000 head of cattle and calves were 
on feed for market in 11 southeastern states, the first 
time such data has been available for the area. 

The number of cattle and calves on feed in the north 
central states totaled 4,911,000 head, compared with 4,- 
677,000 head a year earlier—a 5 per cent increase. In this 
leading beef-producing area, increases in feeding ranged 
from a low of 2 per cent in Missouri and Ohio to a high 
of 28 per cent in Kansas. Indiana and South Dakota had 
fewer cattle on feed than a year earlier. 

Cattle on feed January 1, 1960 in 11 western states 
amounted to 1,896,000 head, 16 per cent more than the 
1,636,000 head on feed January 1, 1959. All western 
states except Montana, Idaho and Utah showed more 
cattle on feed than a year earlier. California, the leading 
western state, was up 32 per cent, and second ranking 
state, Colorado, was up 14 per cent. 


Postpone Closing Of Los Angeles Stock Yards 
To April 30 As An Accommodation For Patrons 


The Los Angeles Union Stock Yards has postponed the 
date of discontinuance of operations until April 30, J. H. 
Kelley, vice president and general manager of the stock- 
yards, has announced. 

It had been previously announced that the market 
would close January 31. Kelley said the yard will con- 
tinue to operate as a public market for sale of livestock 
by private treaty until April 30, 1960. “This action has 
been taken as an accommodation to those who have used 
the market in the past and to give them additional time 
to make other arrangements for the future handling of 
their livestock,” Kelley stated. 

Two California groups are reportedly working toward 
the establishment of two new terminal livestock market 
facilities for the southern area of the state. The groups 
are proposing the construction of new facilities at El 
Monte and Colton. 


F. 1. LIVESTOCK SLAUGHTER CLASSIFIED 
+Classification of livestock slaughtered under federal 
inspection in November 1959, compared with October 
1959 and November 1958 is shown below: 


Number (000 omitted) 
Nov. Oct. 11 mo. Nov. 
1959 1958 
Cattle: 
8,842 725 
3,366 220 
3,476 337 
ine 223 20 
Totals. wccecces 15,907 1,302 
Canners, cutters! 196 1,642 168 
Hogs: 
6,014 
6,088 55,433 4,806 
27 292 21 d A 
6,647 61,739 5,258 x J .0 100.0 
Sheep and Lambs: 
Lambs & yrigs. 1,008 1,131 11,666 821 94.2 J 92.9 
62 70 618 63 5.8 7.1 
Totals 1,201 12,284 884 100.0 100.0 100.0 100.0 
tBased on reports from packers. 1Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Jan. 19 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

N.Y. Yds. Chicago Sioux City Omaha St. Paul 

HOGS: 

BARROWS & GILTS: 

U.S. No. 1: 

180-200 .... ———— $13.25-14.10 


$1 
200-220 .... ————_ 13.75-14.10 ————_ $14.00-14.50 
——_——  13.96-14.00 —————_ 16.99-14.50 





13.25-14.00 $13.50-14.25 
13.50-14.00 13.75-14.25 
13.15-13.85 13.75-14.25 
12.75-13.25 13.25-14.00 


. 3: 
...-$13.00-13.50 13.00-13.25 
«+++ 12,50-13.50 12.75-13.10 13.50-13.60 

.+. 12.25-13.00 12.50-12.85 13.00-13.50 

«+++ 12,00-12.75 12.00-12.50 12.50-12.75 

. 1-2: 





«++ 13.50-14.00 13.25-14.00 13.50-14.25 13.00-14.25 
-++ 13.50-14.00 13.75-14.00 13.85-14.35 13.75-14.50 
- 13.25-14.00 13.25-13.85 13.75-14.25 13.75-14.50 


-++ 13.00-13.75 13.25-13.50 13.50-13.75 13.25-13.75 
-+- 12.75-13.75 13.00-13.50 13.50-13.75 13.25-13.75 
-++ 12.25-13.25 12.60-13.00 13.25-13.75 12.75-13.75 

- 12.00-12.75 12.25-12.75 12.75-13.50 12.50-13.50 


«+. 13.25-14.00 13.00-13.75 13.50-14.00 12.75-14.00 
-+« 13.25-14.00 13.50-13.75 13.75-14.00 13.50-14.25 
-++ 12.75-14.00 13.15-13.65 13.50-14.00 13.50-14.25 

- 12.50-13.50 12.75-13.25 13.25-14.00 12.75-14.00 


« 1-2-3: 
++ 12.00-12.25 
- 11.75-12.25 11.75-12.00 
«++ 11.00-12.25 11.25-12.00 11.75-12.00 11.00-12.00 
400-550 -.... 10.00-11.50 10.00-11.50 11.25-12.00 10.75-11.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 








$ 
SBS 


HSSS BREE 


27.75-28.50 


SS88 
Ras 
SESS 


a 
& SSSS S885 


+++ 25.50-27.75 
«++ 26.00-27.75 
«++ 26.50-27.75 

- 25.75-27.50 


25.75-27.75 
25.75-27.75 
25.00-27.75 
24.50-27.50 


gaga ae 
S888 

8 SERR SSSS 
S3Ss 
BZBB Sess 


-+. 23.50-26.50 23.00-25.75 \ 
«++ 23.25-26.50 -25. 22.75-25.75 22.50-25.75 
. 23.00-26.50 23.00-25.50 22.50-25.75 21.25-25.50 


<] 
- 


g 
BS 
ag 


BS SRK 
3 


- 19.50-23.50 20.50-24.00 19.50-23.00 18.25-22.50 


. «+. 17.50-21.00 19.00-20.50 18.00-19.50 17.00-18.50 
HEIFERS: 
Prime: 

800-1000 .... —————  27.25-27.75 27.00-27.75 27.50-28.00 
Choice: 
600- 26.00-27.50 25.00-27.00 25.50-27.50 25.50-27.00 
25.50-27.50 25.00-27.00 25.00-27.50 25.50-27.0 


23.50-25.75 22.00-25.00 22.00-25.75 23.00-25.0 
23.00-25.75 22.00-25.00 21.75-25.75 23.50-25.00 


19.00-23.25 19,00-22.00 19.00-22.00 18.00-23.0 
16.00-19.00 17.50-19.00 17.50-19.00 16.00-18.0 


Commercial, sg 
all wts. .. 16.00-18.00 16.00-17.25 16.00-17.00 16.25-17.00 16.00-17.0 


. «. 15.50-16.50 14.50-16.50 14.50-16.00 15.00-16.25 14.50-1600 
Canner & cutter, 
all wts. .. 12.00-16.00 11.75-15.50 12.50-15.00 12.75-15.25 12.00-1400 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 19.00-21.50 21.50-22.00 20.50-21.00 18.50-21.00 
«sees 18.00-19.50 19.50-21.75 20.00-21.00 18.50-20.50 
«+e 16.00-18.00 18.00-19.50 18.50-20.00 17.00-18.50 
VEALERS, All Weights: 
. +. 30,00-37.00 31.00 ad 25.00 
. . 22,00-31.00 21.00-30.00 -————— 19.00-24.00 
CALVES (500 Ibs., Down): 
Choice 24.00-28.00 
Std. & gd. . 16.00-25.00 14.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs., Down): 
Choice ..... 19.50-21.00 19.50-21.00 ls 19.50-20.00 
Good ...... 18.50-19.75 18.75-19.50 \ 18.50-19.50 
LAMBS (105 Ibs., Down) (Shorn): 
Choice ..... 18.00-19.25 18.50-19.50 R . 18.50-19.25 
Good ....... 17.25-18.50 18.00-18.75 J . 17.50-18.75 
EWES: 
Gd. & ch. . 5.00- 6.00 6.50- 8.00 J J 4.50- 6.50 
Cull & util. 4.00- 5.00 6.00- 6.75 A 3.50- 4.75 
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CORN BELT DIRECT 
TRADING 

Des Moines, Jan. 20— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
US.. No. 1, 200-220 $12.75@13.75 
U.S. No. 1, 220-240 12.35@13.50 


US. 12.60 @ 13.35 
U.S. No. 2, 220-240 12.25@13.15 
U.S. No. 2, 240-270 11.65@12.65 
U.S. No. 3, 200-220 12.50@13.00 
U.S. No. 3, 220-240 12.10@12.85 
U.S. No. 3, 240-270 11.50@12.40 
U.S. No. 3, 270-300 10.75@11.75 
U.S, No. 2-3, 270- 10.75 @ 12.05 
U.S. No. 1-3, 180-200 11.75@13.00 
U.S. No. 1-3, 200-220 12.50@13.25 
U.S. No. 1-3, 220-240 12.10@13.05 
U.S. No. 1-3, 240-270 11.50@12.65 
SOWS: 
U.S. No. 1-3, 270-330 10.60@11.90 
U.S. No. 1-3, 330-400 9.85@11.40 
U.S. No. 1-3, 400-550 8.35@10.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Jan. 14 74,000 93,000 63,000 
Jan. 15 59,000 60,000 53,000 
Jan. 16 50,000 55,000 49,000 
Jan. 18 57,500 108,000 120,000 
Jan. 19 99,000 83,000 68,000 
Jan. 20 85,000 79,000 46,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Jan. 19 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$25.00@29.50 
Steers, good ........ 23.00 @ 25.00 
Heifers, gd. & ch. 22.50 @27.00 
Cows, util. & com’. 15.50 @ 18.00 
Cows, can. & cut. .. 13.00@15.50 
Bulls, _ & com’l. 18.00@20.00 
Good & choice .... 24.00@28.00 
Calves, gd. & ch. .. 21.00@24.00 


BARROWS & GILTS: 

U.S. No. 3, 220/240 13.50@13.75 

U.S. No. 3, 240/270 13.25@13.50 
- 3, 270/300 13.00@13.25 
No, 1-2, 180/200 13.75@14.25 
No. 1-2, 200/220 14.15@14.50 
No. 1-2, 220/240 14.10@14.25 
No. 2-3, 200/220 13.50@13.75 
- 2-3, 220/240 13.50@13.75 
No. 2-3, 240/300 13.25@13.75 
No. 1-3, 180/200 13.00@13.25 
No. 1-3, 200/220 13.50@14.00 
No. 4 220/240 13.75@14.25 

US. No. 1-3, 240/270 13.25@14.00 
SOWS, U.S. No. 1-3: 


+4 
° 


eacecaaacas 
Annnnnnnnnn 
Zz 
° 





11.50 @12.00 
11.00@11.75 
10.25@11.25 
Gd. & ch. (wooled) . 18.50@20.00 
Gd. & ch. (shorn) .. 18.00@18.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Jan. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.25 
Steers, good ....... @25.00 
Heifers, gd. & ch 23.50 @ 26.00 
Cows, utility ...... 16.00 @17.25 
Cows, can. & cut. 13.00 @ 15.50 
Bulls, utility ...... none atd. 


U.S. No. 1-2, 200/230 15.00 @ 15.25 
U.S. No. 1-3, 190/250 14.75@15.00 
U.S. No. 2-3, 250/280 14.10@14.85 
SOWS, U.S. No. 1-3: 
ss Se + 11,50@12,00 
OS see's 6s <'e 6 
10.00 @ 11.25 


Gd. 7 ch. (wooled) 19.00@ 20.00 
Utility & good .... 18.00@19.00 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Jan. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 27.50 
Steers, good ...... 22.50 @ 25.00 
Heifers, gd. & ch. .. 22.50@27.00 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 18.00@22.00 

VEALERS: 

GOO: No'bas seciesiacs 36.00 @37.00 
Good & choice - 31.00@36.00 
Calves, gd. & ch none qtd. 


BARROWS & GILTS: 

U.S. No. 1, 180/220 14.00@14.15 
S. No. 3, 200/220 13.00@13.25 
No. 3, 220/240 13.00@13.25 
No, 3, 240/270 12.50@12.75 
3, 270/300 11.75@12.25 
No. 1-2, 180/200 13.85@14.00 
No. 1-2, 200/220 13.85@14.00 
No. 1-2, 220/240 13.50@14.00 
No. 2-3, 200/220 13.25@13.50 
. 2-3, 220/240 13.00@13.50 
No. 2-3, 240/270 12.50@ 13.00 
No. 2-3, 270/300 12.00@12.50 
No. 1-3, 180/200 13.00@ 13.75 
No. 1-3, 200/220 13.25@13.85 
1-3, 220/240 13.25@13.75 
. 1-3, 240/270 12.50@13.25 
SOWS, v: S. No. 1-3: 

270/330 Ibs. ........ 11.25 @11.75 

330/400 Ibs. ........ 10.75 @11.25 

400/550 Ibs. ........ 10.25@11.00 
LAMBS: 

Gd. & ch. (wooled) 17.50@20.50 

Utility & good .... 14.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 


sas City, Tuesday, Jan. 19 
were as follows: 


cc 
n 


Z Z 
° ° 
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CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 27.00 
Steers, good ........ 22.00 @ 25.00 
Steers, stand. ...... 20.00 @ 22.75 
Heifers, choice 24.50 @ 26.00 


Heifers, good ...... 22.00 @ 24.50 
Cows, util. & com’l. 15.50@17.50 
Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 19.00@21.00 

Bulls, cutter ...... 18.00 @ 20.00 
BARROWS & GILTS: 

U.S. No. 3, 270/300 none atd. 
No. 1-2, 180/200 13.75@14.00 
No, 1-2, 200/220 13.75@14.10 
No. 1-2, 220/240 13.75@14.00 
No. 2-3, 200/220 13.50@13.75 
No. 2-3, 220/240 13.25@13.75 
. 2-3, 240/270 13.00@13.50 
No. 2-3, 270/300 11.50@12.00 
No. 1-3, 180/200 13.25@13.75 
No. 1-3, 200/220 13.75@14.00 
No. 1-3, 220/240 13.75@14.00 
. No. 1-3, 240/270 13.50@13.75 
sows, U.S. No. 1-3: 


. 


dadddddddcade 
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270/330 Ibs. ........ none qtd. 
330/400 Ibs. ........ 11,00@ 11.25 
400/550 Ibs. ........ 10.50 @11.00 


LAMBS: 
Good & ch. (wooled) 19.00@19.50 
Good & ch. (shorn) 18.00@18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Jan. 19 


were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@26.00 
Steers, stand. ..... 20.00 @ 23.00 
Heifers, gd. & ch. . 4 i 
Heifers, stand. .... 20.00@22.50 


Cows, util. & com’l. 15.00@18.00 

Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 19.00@21.00 
VEALERS: 

CHINO. Sin cicwesesic - 35.00@36.00 

Good & choice .... 30.00@35.00 

Calves, gd. & ch. .. 20.00@25.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 14.00@14.50 
U.S. No. 1-3, 190/240 13.50@ 14.00 
U.S. No. 2-3, 200/240 13.00@13.75 
SOWS, U.S. No. 2-3: 


250/400 Ibs. ........ 10.50@11.50 

400/600 Ibs. ....... - 9.50@10.50 
LAMBS: 

Gd. & ch. (wooled) 18.50@19.25 

OMA 2 acesicccscas 15.00 @ 16.00 











WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers during the 
week ended Jan. 16, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! ... 14,762 10,679 59,728 47,648 
Baltimore, Philadelphia ........ 9,434 2,044 33,490 5,433 
Cincy., Cleve., Detroit, Indpls. .. 22,968 5,512 152,127 18,761 
CUNO SO os cca cee cepeteus 12,875 9,022 34,656 7,644 
St. Paul-Wis. areas? ............ 35,957 23,520 167,883 25,341 
St. Louis area? ..............255 12,954 1,748 98,942 7,069 
Sioux City-So. Dak. area‘ ...... 27,929 138,339 807 
Omaha area‘ ...... $e pashtle Wik s 42,513 103 105,461 23,214 
pA ae are 17,034 53,534 nets 
Iowa-So. Minnesota® ............ 34,145 10,511 355,967 37,170 
Louisville, Evansville, Nashville 

rr a ae 7,748 4,042 73,504 iesieie 
Georgia-Florida-Alabama area’ .. 7,545 2,897 37,451 pees 
St. Joseph, Wichita, Okla. City . 22,645 1,590 61,790 15,216 
Ft. Worth, Dallas, San Antonio . 9,561 4,913 20,769 13,135 
Denver, Ogden, Salt Lake City . 20,237 366 22,249 31,298 
Los Angeles, San Fran. areas® .. 29,171 1,390 36,702 32,740 
Portland, Seattle, Spokane ...... 8,382 326 22,728 5,869 

GRAND TOTALS 6. 6c ccccscccs 335,860 78,663 1,475,320 291,345 

Totals same week 1959 ....... 303,847 79,783 1,282,681 304,548 


Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, * Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt, paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Jan. 9 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 





GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade Bi Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1 1959 1 1959 
Toronto ..... $22.78 $26.50 $35.69 $36.44 $22.65 $24.25 $21.86 $21.65 
Montreal .... 24.20 26.40 29.95 31.00 22.70 2430 18.85 20.00 
Winnipeg .... 20.90 25.67 34.06 37.60 20.50 21.35 17.50 18.11 
Calgary ..... 20.45 24.25 19.75 27.40 19.34 20.53 1645 17.65 
Edmonton 20.99 23.00 22.00 28.00 19.35 2060 16.80 18.50 
Lethbridge .. 20.85 24.00 20.00 26.00 18.95 20.35 16.85 18.35 
Pr. Albert ... 20.75 24.50 ices: STAD: TO SR ness aese 
Moose Jaw .. 19.75 24.50 20.75 27.50 19.15 20.50 eae ae 
Saskatoon 20.50 25.00 29.00 31.00 19.15 20.50 scone 615.508 
Regina ...... 20.50 23.00 6.50 31.00 19.15 20.50 15.75 17.25 


*Canadian government quality premium not included. 


SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Jan. 16: 
Cattle & Calves Hogs 
400 23,400 








Week ended Jan. 16 .........:cceseeeceers 3, F 
Week previous (six days) .......sseeeeees 2,984 22,600 
Corresponding week last year ............ 3,320 19,338 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Jan. 9, compared: Jan. 16, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Jan. 9 1959 date ..246,500 437,000 111,900 
CATTLE Previous 
Western Canada . 19,090 18,746 week .216,200 439,000 102,500 
Eastern Canada .. 18,151 19,914 PAO 
BORE: abn mer bags 38,660 "1959 ..246,000 437,500 143,700 
Western Canada .121,992 89,518 : 
Eastern Canada ..128.524 75,409 


WE ein cakees 250,516 154,927 
All hog carcasses 
graded ......... 261,600 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 


week ended Jan. 16: 
Cattle Calves Hogs* Sheep 


Western Canada .. 
Eastern Canada .. 
Totals 


3,574 4,376 


PACIFIC COAST LIVESTOCK salable .... 111 18 none none 
Receipts at leading Pacific Coast a 2,335 254 22,153 9,305 


markets, week ended Jan. 15: 


Cattle — Hogs me 
Los Ang. 4,250 1,550 
N. P’tland 2,475 238 2,150 1,800 
1,700 150 1,150 200 


35 none none 
Total (incl. 


directs) 2,988 143 22,016 9,970 
*Includes hogs at 3ist Street. 
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Net to be confused with ordinary Prorned beef 


Choice beef, tastefully seasoned and deliberately 
slow-cured gives Harding’s that wonderful flavor. No 
wonder it’s been famous for over 35 years! There’s 
just no taste delight anywhere like it. And there’s 


no better way of increasing profits than by selling — > , presid 
Harding’s famous corned beef! Se 

A LIMITED NUMBER OF CHOICE DISTRIBUTOR 

AREAS ARE NOW AVAILABLE. INQUIRE TODAY! : 
JOHN P. HARDING MARKET CO. 


728 W. Madison Street * Chicago 6, Ill. ¢ Phone: STate 2-8050 














Julian ingenuity i e 
neans ecelesce POINL OF Comparison 
in every... 
e in expert engineering 
e in advance design 
e in superior construction 


e in efficient operation 
e in critical control 


Comparison is perhaps one of the most dramatic proofs of leadership. 
And JULIAN invites you to compare the JULIAN smokehouse with : 
any other on the market today. Compare for yourself... in any way presid 
you wish . . . under any conditions . . . and you, too, will discover He w 
the out-and-out superiority of a JULIAN smokehouse, every time! assist 
1943, » 
Product claims must be ruled out unless they can be backed up with 1948 - 
positive performance tests. Consider the many hundreds of profitable, 1950, 
in-the-plant smokehouses designed, built and installed by JULIAN. f 
That's real proof, a rugged, critical demonstration of the service and — 
profit you can expect from your JULIAN smokehouse, tool presid 
direct 
utive 
Joh 


engineering company | == 


5127 N. DAMEN AVE e LOngbeach 1-4295 e¢ CHICAGO 25, ILL. 





— 


West Coast Representative: Méat Packers Equipment Co., 1226 49th Ave., Oakland | . . . Canadian Representative: McLean Machinery 
Co., Ltd., Winnipeg, Canada. 
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Joe Gibson Elected President 
Of Rath; John Donnell, V.P. 


Jor GrBSON, executive vice presi- 
dent of The Rath Packing Co., 
Waterloo, Ia, 
was elected 
president of the 
company at the 
annual meeting 
of its board of 
directors. Gib- 
son, who has 
spent his entire 
business career 
with Rath, was 
named to suc- 
ceed A. D. Don- 
NELL, whose retirement became 
effective at the annual meeting. Di- 
rectors re-elected Howarp H. Ratu 
as chairman of the board and chief 
executive officer. 

Joun D. DoNNELL was elected vice 
president of administration. He also 


JOE GIBSON 


H. G. SLIFE J. D. DONNELL 


will continue as company secretary. 
Harry G. Suire, house attorney for 
the firm, was elected to the post of 
assistant secretary. 

Westey W. JENNINGS, vice presi- 
dent of marketing, and John Donnell 
were elected to the executive com- 
mittee. Re-elected members of the 
executive committee are Howard H. 
Rath, Gibson, Date A. Kitpatrick 
and Ricnarp W. Ratu. 

Gibson, who joined the company 
as a clerk in 1921, becomes the sixth 
president in Rath’s 69-year history. 
He was named controller in 1940, 
assistant secretary and controller in 
1943, vice president and controller in 
1948, vice president and secretary in 
1950, vice president of finance and 
secretary in 1954 and executive vice 
president in 1956. Gibson became a 
director and a member of the exec- 
utive committee in 1954. 

John Donnell joined Rath’s legal 
department in 1948 and became as- 
sistant secretary in 1950. He was 
elected secretary in 1956, later as- 
suming the additional duties of di- 
rector of public and employe re- 
lations for the company. 

Slife, a graduate of the State 


The Meat Trail... 


University of Iowa Law School, 
practiced law for seven years before 
joining Rath in 1956. 

In addition to Howard H. Rath, re- 
elected officers are: Dale A. Kil- 
patrick, Richard W. Rath, Wesley W. 
Jennings, JoHN S. BARTLEY, GEORGE 
E. Hawk and L. M. Kywner, all vice 
presidents; Howarp DeExTER, con- 
troller, and W. R. Nessit, treasurer. 


PLANTS 


Completion of a four-year build- 
ing program and a sales increase of 
25 per cent made 1959 “a nice year 
for us,” reported E. Scorr Manon 
of Mahon & Bonenberger Packing 
Co., Evansville, Ind. The company, 
which serves an area within a 50- 
mile radius of Evansville, has more 
than doubled both facilities and 
sales in the past four years, Mahon 
said. The firm employs 54 persons. 


C. L. Duvatt has purchased the 
interests of R. H. Avera and Mrs. 
AveErRA in Avera Provision Co., Au- 
gusta, Ga. Duvall has been a partner 
in the firm since 1946. 


A new 49- x 107-ft., one-story 
building will be constructed by 
Roegelein Provision Co. at its S. 
Brazos st. plant in San Antonio, Tex., 
to consolidate administrative oper- 
ations of the company’s four San 
Antonio plants, announced brothers 





Witt1aM ROEGELEIN, president, and 
Avucust ROogGELEIN, vice president 
and_ secretary-treasurer. Architect 
for the administration building is 
Harvey P. Smith & Associates. 
Plans call for steel frame and roof 
construction with the exterior fin- 
ished in glazed tile. The building will 
house the executive, sales, credit, 
purchasing and accounting depart- 
ments, offices for federal meat in- 
spectors and an employe lounge. 
Flexible walls will be used in the 
interior so space can be changed as 
demands occur. 


Christensen Meat Co. of Tilla- 
mook, Ore., has opened a wholesale 
outlet at Corvallis, Ore., to supply 
hotels, restaurants, institutions and 
home freezers. 


Six firms in South St. Joseph, 
Mo., have notified the city of St. 
Joseph that they wish to be served 
by any sewage disposal plant con- 
structed by St. Joseph. The six are 
Armour and Company, Swift & 
Company, Seitz Packing Co., Inc., 
St. Joseph Stock Yards Co., Anchor 
Serum Co. and Terminal Ware- 
houses of St. Joseph, Inc. Seitz 
Packing Co., in addition, has asked 
the St. Joseph city council to annex 
its plant so it will be part of the 
city. The U. S. Department of 
Health, Education and Welfare has 
ordered the city of St. Joseph and 





LEADERS FROM food industry met recently in Chicago to lay plans for Na- 
tional Youthpower Congress, to be held February 11 through 13 at Chicago's 
Palmer House. More than 200 representative teen-agers from throughout 
U.S. are expected to attend three-day meeting, sponsored by National Food 
Conference. Members of Youthpower planning committee (I. to r.) standing 
are Dudley E. McFadden, director of public relations, American Bakers Asso- 
ciation; Alan T. Rains, executive vice president, United Fresh Fruit & Vegetable 
Association, and Arthur Seeds, coordinator, National Food Conference Com- 
mittee. Seated are Lloyd H. Geil, general manager, Poultry & Egg National 
Board; H. H. Lampman, executive director, Wheat Flour Institute; Homer R. 
Davison, president, American Meat Institute, who is chairman of Youthpower 
planning committee, and Edward Gottlieb, Edward Gottlieb & Associates. 
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17 firms in various industries to 
cease polluting the Missouri River 
and have a sewage treatment plant 
or plants in operation by June 1, 
1963. A question as to whether the 
stockyards industries should be 
served unless the area becomes part 
of the city has been raised in the 
city council. 


Medallion Provision, Inc., Phila- 
delphia, purchased a two-story meat 
processing and freezing plant at 
1933-35 Reed st. in that city for 
$18,000. The plant will be renovated 
extensively, the purchasers said. 


JOBS 


Five appointments in the sales 
division of Armour and Company 
at South St. Paul, Minn., have been 
announped by M. E. Barnes, area 
manager. They are: H. E. MAxeErner, 
area marketing manager; R. J. 
ANDERSON, branch house district 
sales manager; W. A. FLESHER, dis- 
trict sales manager of all plant 
sales; L. W. LEEDBERG, area canned 
provision sales manager, and R. H. 
Rusu, area sales manager of frosted 
food items. 


James STEINER, former assistant 
branch house supervisor for Geo. 
A. Hormel & Co., Austin, Minn., 
has been placed in charge of a new 
company department that will re- 
view, analyze and make recommen- 
dations with reference to office sys- 
tems and procedures, aiming toward 
greater efficiency. 


Howarp Cook, sales manager of 
the Oscar Mayer & Co. plant at 
Madison, Wis., has been promoted 
to the newly-created position of 
general distributive branch manag- 
er. He will be responsible for the 
operation of the company’s distribu- 
tion branches, starting with the re- 
cently announced Tampa branch 





HOWARD COOK ROBERT HOOK 


and including others planned for 
the near future. A member of the 
Oscar Mayer sales force since 1953, 
Cook has held positions as district 
sales manager, assistant sales man- 
ager of the Davenport plant, man- 
ager of the Atlanta plant and Mad- 
ison plant sales manager. RoBERT 
Hook, assistant sales manager of the 
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EXECUTIVE COMMITTEE of meat packing section of National Safety Cound gy 
already has begun planning packers’ session for next October's National cieh 
Safety Congress. Seated (I. to r.) are: John Mohay, National Independent roce: 
Meat Packers Association, Washington, D. C.; Jerald Pangborn, Albert Tro- oe 
stel & Sons, Milwaukee, Wis.; Jim Cooper and Philip West, both of Hygrade Ele 
Food Products Corp., Detroit; Howard Rebholz, The Rath Packing Co., Water-™ The ‘ 
loo, la.; Deno Kottaridis, Stark, Wetzel & Co., Inc., Indianapolis; Martingy publis 
Cernetisch, John Morrell & Co., Ottumwa, la.; Richmond Unwin, Reliable scribi 
Packing Co., Chicago, program chairman; John Thurman, Oscar Mayer & Co,,@ mane 
Madison, Wis., general chairman; Marshall Petersen, National Safety Couneil,@ hogs 
Chicago; Norman Kirk, Canada Packers, Ltd., Toronto; A. J. Dittmer, Gutmann descr 
and Co., Chicago; Herb Klepper, John Krauss, Inc., Jamaica, N. Y., and Dong &ratic 
MacKenzie, American Meat Institute, Chicago. The two-day packers’ sessiong Plant 
will feature panel discussions on the “industrial back;" industrial photogra-@ ‘leva 
phy, both as a safety tool and a management control device, and fire pre-§ °00 | 
vention, with emphasis to be placed on the hand-operated fire extinguisher.§ 27° | 
appa 
Madison plant, will succeed Cook ize and develop projects throughout and 
as Madison plant sales manager. the country. R. Harvey Dastaup,p lights 
Hook has been in charge of the east- LCI general manager since 1957, has Fo 
ern car route division and will be been appointed executive director as 1041) 
replaced in that post by Max N. part of an overall plan to strengthen Prod 
OvERTON, district sales manager in the organization’s national program § yan 
Cleveland. Rocer Cosy has been cata: 
named assistant Madison plant sales DEATHS of fo 
manager, southern car route division. James Apams, 78, founder of use j 
Adams Packing Plant, Millen, Ga,§ An ; 
TRAILMARKS died after a long illness. He retired} the 1 
Paut A. SpITLER, chairman of the * 1950. The plant now is operated} tive 
board of DeBragga & Spitler, Inc., yd his two sons, WiLBorN and} funct 
New York City, has been named LEVELAND ADAMS. chan 
chancelier du bailliage for the U.S.A. Cuartes E. Genune, 95, who was} Also 
by the International Gourmet So- associated for many years with Theg CUT 
ciety, which recently opened its first  Allbright-Nell Co., Chicago, died ing 8 
chapter in this country. Detroit after a brief illness. 8 
1n¢ 
A new “Action Course in Practical Dr. Maxmi.ian ERNEST JUTTE, HF ditio 
Politics” was scheduled to begin this retired physician, lecturer and al-9 4, 
month in meeting room facilities of thor, whose book “You Must Eat evalt 
Excel Packing Co., Inc., Wichita, Meat” was published in 1936, died 
Kan. The course is sponsored by the im East Meadow, N. Y. Ls 5 
Wichita Chamber of Commerce. Artie C, KnisELEY, who was efl- a 
; loyed by Niagara Blower Co., Bul 5.) 
W. C. Haase of Swift & Company, Poyed by Niagara blower ©o., 191- 
Chicago, addressed the 13th annual falo, N. ¥,, for 18 eee br 
meeting of the Illinois Swine Herd Cn8imeer in Virginia and No "— 
Improvement Association in Peoria. Carolina, died recently. a Use 
‘ Lee J. Beavuvats, 69, who served § litera 
a Sows, relonal manager of for 23 yearn sa manager ofthe | = 
a ‘ : treal branch of Swift-Canadian Co, § ,., , 
_Conservation, Inc., Chicago, iaats f ; 
lee SAO Sao a aaa Ltd., died in Phoenix, Ariz., where 
a igned to the h “a othe iring in 1954 ‘ 
headquarters staff as director of si ae ns * P 
information and publicity. Rosse will Rosert Kann, 63, founder anif .. 
remain at the Omaha field office president of Wisconsin Hide ©, 
but will be available to help organ- § Milwaukee, died after a short illness § ci, 
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NEW TRADE LITERATURE 


CO, in the Meat Industry (NL 
1042): Issued by the Pure Carbon- 
ic Co., division of Air Reduction Co., 
Inc, New York City, a 12-page 
brochure discusses ways in which 
solid (dry-ice), bulk liquid and 
gaseous carbon dioxide are used for 
shipping, processing and packing 
meat. Methods covered include 
shipping by truck and rail, shipping 
in barrels and cartons, packing of- 
fal products and trimmings and CO, 
used in lard chilling. A section on 
processing covers hog immobiliza- 
tion, chill grinding of sausage and 
luncheon meats and the canning of 
processed luncheon meats. 





Electrical Stunning (NL 1060): 
The Globe Company, Chicago, has 
published a four-page brochure de- 
scribing the Globe-Engelhorn hu- 
mane electrical stunning system for 
hogs and other small animals. Full 
description of the system and its op- 
eration is included, plus a general 
plant layout showing side and front 
elevations for capacities of 100 to 
300 bags per hour. Also presented 
are specifications of the stunning 
apparatus, as well as photographs 
and line drawings depicting high- 
lights of the operation. 


Food-Grade Antioxidants (NL 
1041): Issued by Eastman Chemical 
Products, Inc., subsidiary of East- 
man Kodak Co., New York City, 
catalog describes the “Tenox” line 
of food-grade antioxidants and their 
use in fat- and oil-containing foods. 
An introductory section discusses 
the role of antioxidants as an addi- 
tive for food products and their 
function in retarding the oxidative 
changes which lead to ranciditv. 
Also presented is a summary of 
current federal regulations govern- 
ing use of antioxidants in food 
products. In separate sections. the 
principal methods used for the ad- 
dition of antioxidants to fcod prod- 
ucts and the various antioxidant 
evaluation tests are discussed. 


Trailer and Truck Bodies 
(NL 1055): Published by The Bink- 
ley Company, Warrenton, Mo., a 
191-pag> catalog deals with trailer 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
siving key numbers only (1-23-60). 


Key Numbers 


Name .. 


and truck body sections, structural 
parts and components, including a 
complete line of landing gears, load 
equalizers, sliding tandems, hard- 


ware and tire carriers. Also in- 
cluded are dimensions, part num- 
bers and a separate price list. 


Overhead Track Scales (NL 
1005): Construction features of over- 
head track scales and combination 
track-dormant scales are described 
and illustrated in literature released 
by Detecto Scales, Inc., Brooklyn, 
N.Y. Sections cover weighing capac- 
ity, dimensions and operation of the 
firm’s line of track scales. 


Heat-Sealing of Films (NL 1031): 
An expanded booklet dealing with 
the heat-sealing of polyethylene 
films and polyethylene-coated sub- 
strates has been released by U. S. 
Industrial Chemicals Co., New York 
City. It contains the latest informa- 
tion and technology on the heat- 
sealing process. Test findings appear 
in a series of 38 charts published in 
the new booklet. 


Insulated Garments (NL 1025): 
Sizes, prices and uses of industrial 
garments insulated with flexible 
urethane foam are contained in the 
1960 catalog of Freezer Clothing Co., 
Silver Spring, Md. Coveralls, suits, 
parka hoods, coats, gloves and shoes 
are illustrated and described in 
detail. Catalog features actual sam- 
ple of %4-in.-thick urethane foam in- 
sulation used in the garments. 


Air-Powered Door (NL 1029): 
Published by Clark Door Company, 
Newark, N. J., sheet #166 gives de- 
tails on a new compressed air-pow- 
ered door unit which is available 
optionally with “Prest-O-Matic” in- 
dustrial and cold storage doors. It 
describes the simplicity of the air 
unit and discusses the “where and 
when” of compressed air or electric 
power for door operation. 


Plastic Insulation (NL 1014): The 
refrigerating and air conditioning 
applications of “Dylite” expandable 
polystyrene are related in a three- 
fold brochure of the Plastics Divi- 
sion, Koppers Company, Inc., Pitts- 
burgh. Charts and pictures highlight 
the various insulating uses of this 
plastic in refrigerators and trucks, 
as well as for wall, ceiling and floor 
material in freezer rooms. 


ice Making Unit (NL 1056): Lit- 
erature outlining construction fea- 
tures, dimensional drawings and 
specifications of the 15-, 30-, 45- 
and 60-ton capacity “Krakice” ice 
maker is available from Kohlen- 
berger Engineering Corp., a Fuller- 
ton, Cal., company. 
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Why Didn't | 
Think of This? 


Meat Packers 


Will Be Glad 
Somebody Did! 





Basic Food Materials 


Inc. 
853 State St. Vermilion, Ohio 


Phone: WO 7-3121 


"First With The Newest” 














NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,500 
trade names listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 
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Organized Jewish Community Backs 





Humane Slaughter Restraint Study ne 


LTHOUGH the handling or 
A iter preparation of livestock 

for ritual slaughter is exempt- 
ed from the terms of the U. S. Hu- 
mane Slaughter Act, the organized 
Jewish community has undertaken 
a scientific study to determine the 
most humane, practicable means 
available for pre-slaughter restraint. 

The usual method of restraining 
an animal for slaughter is shackling 
and hoisting. In addition, two work- 
ers restrain the head manually for 
the precise work of the schochet who 
must, under religious requirements, 
make “simultaneous and _ instanta- 
neous severance of the carotid ar- 
teries with a sharp instrument,” 
causing the animal to lose conscious- 
ness by anemia of the brain. The 
ritual slaughtering method, itself, 
is declared by the federal law to be 
humane and is so recognized nearly 
everywhere in the world. 

“As a religious community, com- 
mitted to the principle of kindness 
to animals at all times, as demon- 
strated by our laws pertaining to 
Shechita (ritual slaughter) which 
go back to antiquity, we could not 
content ourselves with an exemption 
for handling methods but are im- 
pelled to explore all avenues and 
devices in order to improve methods 
of handling,” Rabbi Joseph B. Solo- 
veitchik of Roxbury, Mass., a mem- 
ber of the USDA humane slaughter 
advisory committee, explained at 
a recent meeting of the group. 

The research project, which is be- 
ing conducted by the Armour Re- 
search Foundation of the [Illinois 
Institute of Technology, Chicago, is 
sponsored by a joint committee of 
the National Community Relations 
Advisory Council and the Synagogue 
Council of America, two coordinat- 








BRIGHTLY-BURNING campfire 
against soft yellow background sets 
atmosphere in new bacon package 
of Elliott Packing Co., Duluth, Minn. 
Mullinix package by Milprint, Inc., 
Milwaukee, seals off light and air. 


tion | 

words, 
ing agencies for 58 national, state 
and local Jewish religious and civic 
organizations. 

The research agreement signed jp 
November calls for the Armour Re- 
search Foundation to review 
present “state of art” and the pat. 
ents pertaining to the problem, Rab- 
bi Soloveitchik explained to the 
USDA group. He continued: 

“The Foundation will visit plants 
for the purpose of investigation of 
methods applicable to the problem 
of developing a mechanical device 
for use in the restraint of animals 
for Jewish religious slaughter. From 
analytical studies, the Foundation 
will determine the most desirable 
points of suspension which would 
produce the least physical strain on 
the animal. Simultaneously, _ the 
Foundation will study various means 
of holding the animal, compatible 
with the points of suspension in 
the proper position. 

“We intend to sign an additional rar Né 
agreement with the Foundation§ %°™* 
which will call for a study of theg NST 
means of mechanizing the opera- § #10 size 
tions of leading the animal to the pe cg 
trap; grappling, up-turning and sus- § Mes 
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2 7 spaghett: 
pending the animal, in minimum§ with m 
time, ready for the incision and con- pe sy 
veying the slaughtered animal tof 7% 7 
the following operation. 

“The Foundation will then pre- 
pare concept design layouts of the 
most feasible method. Upon approval § FERRI 
of the most acceptable design con- fj Entire s 


cept, the Foundation will construct ae 
a demonstration model of the meth- 
od which will illustrate the princi- 
ples and the spatial configuration of § want: 
the selected method.” a 
A report on the progress of the = 
work and possibly the demonstra- § «07. 
tion model is expected within the § —— 
next few months, Rabbi Soloveitchik 
said. Before any method is approved, 
he explained, it will be examined by 
physiologists and veterinarians 0B ° 
make sure that it is humane. 
“Inasmuch as we hope that the § Pirro 
method will be practicable as well § —— 
as humane,” he added, “we expect 
that the industry will undertake to § —_ 
produce the working model of the H 
device, test it, see that it is manu- ve] 
factured for installation in various é 
slaughterhouses and thereafter use 
it as the means of restraining ani- | 
mals for slaughter. We are informed 
by the Armour Research Founda- 
tion that the method evolved by the Broker 
study will be applicable to the re 
straint of animals for non-kosher & 
well as for kosher slaughtering.” 


2100 Car 
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CLASSIFIED ADVERTISING 


set solid. Minimum 20 words, 
words, 20c each. ‘'Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: 
$5. —_— additional 
tion Want 
words, $3 50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75¢ extra. Listing ad 
vertisements, 75¢ per line. Displayea. 


$11.00. per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








PLANT WANTED 


WANTED: Small beef packing plant to rent or 
to buy, in or around Chicago. ildi and 





EQUIPMENT FOR SALE 


MEAT MACHINES 





R ; 





equipment must be in good condition. Preferably 
with government inspection. PW-26, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 


t from closed packing plant for sale 
f.0.b. Complete list, descriptions and _ 
mailed upon request. Such as: TOLEDO 50 | 

dial scales, $150.00; MODEL 200 “Steak Maker" 
on machine $90.00; ALLBRIGHT-NELL No. 





WANTED: Small sausage and meat processing 
plant. Will operate with owner or lease. Loca- 
tion: deep southern states. PW-35, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


BUSINESS OPPORTUNITIES 


MISCELLANEOUS 
FREE 








NOW YOU CAN HAVE: Your own New York 
sales office plus a listed telephone number, 
without adding to your overhead. PLUS well 
known sales personnel who can sell all grades 
of meat and meat products on a _ brokerage 
basis. Straight loads or LCL. Further infor- 
mation and references on request. W-34, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y 





DISTRIBUTOR WANTED: For prime Hungarian 
Salami BAI inspected. Direct to delicatessens, 
chains, clubs, hotels. Part or full time. W-32, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


INSTITUTIONAL FOOD BROKERS: Wanted in 
all states east of the Mississippi river, to seli 
#10 size canned meat. Items offered are: Beef 
and gravy, pork and gravy, plain chili, chili and 
beans, ham chunks, cubed beef with natural 
juices, chopp pit ked barb d_ pork, 
spaghetti sauce with meat, hot dog chili sauce 
with meat. These items are used in large 
quantities by the school lunch trade in the 
western states. Replies will be held confidential. 
W-36, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


EQUIPMENT WANTED 


REFRIGERATION WANTED: Up to 250 tons. 

Prefer compressor units not larger than 8 x 8. 

Entire system needed. Also interested in render- 

ing equipment cookers about 5 x 12. All must 

be in top condition. Submit your offering to: 
POPP’S PACKING COMPANY 

2100 Carpenter St. Detroit 12, Mich. 

















WANTED: 3, 6 x 6 Ammonia compressors com- 
plete, motors 220, 60 cycle, 3 phase and 
switch gear. 100 ton Evap. Condensor and re- 
ceiver, Phone or write to Al Pete Meats, 2100 E. 
= St., Muncie, Indiana. Phone ATlas 2- 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





MISCELLANEOUS 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor @ Exporter © Importer 





Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
P. O. Box 221, 
Jacksonville, Florida. 
Phone El, 5-7718. 


FOR SALE: (1) Mitts & Merrill 14 CE Hog-steel 
cylinder, roller bearing, w/75 HP motor, direct 
drive, mounted on steel base. Three years old. 
(3) D i Boschert 500 ton hydraulic scrap 
presses, 20” ram—Hoop 30” diam x 40” deep. 
In excellent condition. (6) Cookers, Oil & Waste 
Saving Co., 4’ x 7’ steam jacketed w/10 HP 
motors and reducers. (1) Corrigan conveyor 
(Apron) 16’ centers w/barrel dump complete. (1) 
Corrigan “‘L” bucket runaround conveyor —84’ 
pects em complete. For information and prices 
contac’ 








ATLAN SOAP WORKS, INC. 
125 Chapel Street Newark, N. J. 





CAMPBELL WRAPPING MACHINES 

FOR SALE: Hudson-Sharp C bell wrapping 
machines, Model 2W8 and 2W10 units available. 
Machines in excellent condition, complete with 
motors. Suitable for vacuum or non-vacuum 
packaging of a large variety of items, including 
cheese and meats. Asking price $6,000 each 
f.o.b. location, “as is’’, subject to prior sale. 
SWIFT & COMPANY, Purchasing Dept., U. S. 
Yards, Chicago 9, Ill. Phone YArds 7-4200, ex- 
tension 2266. 


USED EQUIPMENT FOR SALE: 1 Boss Grate 
dehairer, style 464, 10 H.P. motor, size 18’ x 5’ 
x 344’ deep. 1 Scalding tank. 1 C.B. hog hoist, 
13’ x 2’, (Adjustable). 1 Boss knocking pen, 
size #2. 1 Globe trip washer. 1 Harrington lard 
filler. All types motors, starting boxes, switches. 
UNITED BUTCHERS’ SUPPLY 
509 Monroe St., Toledo 4, Ohio. 


FOR SALE: No. 2 Buffalo mixer 5 H.P. motor, 
400 lb. capacity. 250 Ib. Boss chopper, 25 
H.P. motor, extra knives and thermometer. 
Standard Dohm & Nelke rind 

—Bacon derinder. Howard’s plastics foot pedal 
1 lb. vacuum machine complete. FS-33, 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


FOR SALE: One set 006 Vacuum 300 dia. 
change parts including head change part:. 
These parts are brand new—never removed 
from original shipping box. Price $750.00. 
MT. SCOTT CANNING COMPANY 
Lawton, Oklahoma. 


SILENT CUTTER: Buffalo 44 B, 
and two sets of stainless knives. 
larger machine. $500.00. 
QUALITY PACKING HOUSE, INC. 
New London, Wisconsin 




















good motor 
Replaced » by 





FOR SALE: McQuay aluminum fin coils 18” 
wide, 3° deep with 44“ spacing 11’ long. Used, 
but in good condition. Make us an offer. 
KRESS PACKING CO. INC. 
Waterloo, Wisconsin 





BOSS SILENT CUTTER: 225 capacity, 15 horse 
motor, letely overhauled recently, guaran- 
teed perfect. $750.00. 

ROOS PACKING COMPANY, 
2210 Kentucky Ave., Indianapolis 44, 


SLAUGHTER HOUSE EQUIPMENT 
FOR SALE: Complete slaughtering equipment 
for small plant, 18’ hoist, 15’ bleeding rail 
with hangers, Boss grate dehairer, 8’ Gambrel 
table with platform. Need space. Will sacrifice. 
PENN PACKING CO., 
2300 E. Butler St., Philadelphia 37, Pa. 





Ind. 








FOR SALE: Beef splitting saw, Geo. Wells Mod. 
17, overhauled. York 5 x 5 ammonia com- 
pressor like new. 500 ton hydraulic press 
Dunning & Boschert. 

NORTHWESTERN PKG. CO. 





407 SO. DEARBORN ST., CHICAGO §, ILL ; 


NC., 
101-5 East St., Pittsburgh 14, Pa. 
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BARLIANTS 


WEEKLY SPECIALS 








Now in Progress... 

FINAL CLOSE OUT LIQUIDATION SALE: 
Machinery & Equipment from 
the Armour & Co. Closed Plants 


Chicago, Ill.—Columbus, Ohio—Fargo, No. Dak. 
Bulletins now being mailed. Write for 
additional copies. 














Current General Offerings 


Sausage & Bacon 


2336—BACON PRESS: Anco #800 2,750.00 
2320—SLICER: Anco mdi. 832 wigees sicker, Check 
Weigh & Bagger Conveyor; #253 Exact 
Woaleht: Semtet. eee on me requested. 
1957—SLICER: U.S. ##170GS, late model, w/grouper 
Th $ 950.00 
2383—BACON SHINGLING, WEIGHING & PACK- 
AGING LINE: Standard Knapp mdi. EM-129, in- 
stalled late 1958—like new __.-....------ $15, 
2281—STUFFER: Anco 500# cap., w/piping & stuffing 
valve, A-| condition $ 1,250.00 
2299—STUFFER: Boss 400# c 
2378—STUFFER: Buffalo 200% cap. 
2044—STUFFER: — 1007 cap., 
valve. Ari. comiinee: qe lawn 
1692—SILENT CUTTER: wae tg #70-B, center Peg 
60 HP. V-belt, air operated ______----_-- $ 725.00 
2337—SILENT CUTTER: Buffalo #32, w/"J" knives & 
7/2 HP. direct connected motor & stand_.$ 625.00 
i Anco #766A, 85%” plates & knives, 


24) -GRINDER: Globe #9507-56, 6” plates & knives, 
newly retinned bowl & worm, 7!/2 HP. 95.00 
2297—GRINDER: Enterprise, ‘s” 
stainless steel hopper, pe ne 
2382—TY-LINKER: automatic, mdl. 114AC .-$ 1,050.00 
2383—TY TILT-TOP TRUCK: all stainless ae a 
new, heavy duty, R.7.R.B. wheels 50.00 
2314—HAM & BACON TREES: (45) 3-stations, re x 
32”, closed ends, double trolleys ___.ea. $ 7.50 
1310—LOAF MOLDS: rag Globe Hoy aes. — 
less steel, 10” x 434” x 454” _______- 
2323—LOAF MOLDS (sh) ea #0- 1-S, ake 
less steel, 10” x 3%” x 3/4” _______- 5.25 
2187—LOAF PANS: (400) wae & heaan: stainless, 
6# cap., 10” x 5” x 4”, A-I cond. ___ea. $ 2.25 


plates & Pesan 
495.00 


Rendering & Lard 


238I—DRY RENDERING COOKER: Globe, 4!’ x 7” 
long, 34” shell, not jacketed ___--- Bids requested. 
1933—Cookers: (2) Dupps 4’ x 10 om heads, 
20 HP. motor & drive $ 2,500.00 
2188—HASHER. WASHER: Anco, 14” x ni opening, 
Ti. HP., 30” x 10’ washer cylinder 
2325—FILTER PRESS: Anco #22I, 
w/centrifugal pump 


— $ 
15-18” 
iach geroel ee $ 


850.00 
plates, 
875.00 


Miscellaneous 


2342—DEHAIRER: Boss X, 7!/2 HP. motor, — my 
capacity gery ub '$ 5.00 
2379—BARREL WASHER: similar Anco #4}, ne HP. 
V-belt drive, A-! condition 1,250.00 
2380—TRACK DIAL SCALES: (2) Toledo, 1100#, 500i 
x Yat grad., 500# & 100# tare beams..ea.$ 395.00 





Now in Stock—New 8.A.!. STEEL LOCKERS 
15” wide, 18” deep, 60” high, with sloping 
top, seat brackets. 16” high legs, padlock 
attachment. 


single row—three wide 
Per opening $18.95—F.0.B. Chicago 


Discount for quantity purchases. 











All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 $. Michigan Ave., Chicago 16, Ill. 

WaAbash 2-5550 


BARLANT & ©. 





CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





FOOD TECHNOLOGIST—CHEMIST (37): Avail- 
able after Feb. 15, 1960, on return from Europe 
for consultant contracts in the meat packing in- 
dustry. Will id ible mana 
position on a permanent. basis if desired. Experi- 
ence in laboratory development and operation, 
quality control, product development, inplant op- 
erations and latest technical ts in 
materials and methods. Self reliant but with 
excellent contacts in the food industry. W-8, THE 
NATIDINAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


55 YEAR OLD MAN: Wants to locate in southern 
state. Have wide experience in all phases in- 
cluding specialty items and cold meats. 30 years 
as owner of my own plant. Would like to display 
my knowledge in small plant with gross less than 
$500,000 where my experience will be valuable. 
W-19, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


SUPERINTENDENT: 25 years’ experience in ail 
phases of production. Seeks responsible posi- 
tion for progressive packer in midwest or sales 
opportunity allied to the industry. W-28, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 

















EXPERT SAUSAGE FOREMAN: 25 years’ suc- 
cessful experience. Efficient in cost and quality 
control. Available immediately. W-10, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


CONNECTION DESIRED: With small independ- 
ent packer. 47 years old with 27 years’ experi- 
ence in sales, management, livestock and 
feeding. W-29, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


SALESMAN DESIRING SIDE-LINE 
LONG ESTABLISHED: Line of stockinettes, tub- 
ing, shrouds, sausage bags, desires man calling 
on meat packers in the west and northwest states. 
Reply in confidence giving details of experience, 
lines presently carrying. Personal interviews will 
be arranged by sales manager. W-25, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ml. 














SALES MANAGER 


Prominent independent packer doing business in 
the southeastern states, has excellent opening for 
experienced sales executive capable of dealing 
with route and primary account salesmen, plus 
progress merchandising program. Give ful. detail. 
in first letter to Box W-21, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: Well established mid- 
we.t independent beef and pork packer with 
aggressive development program, needs qualified 
engineer. Opportunity for right young man to 
head our engineering department. Packing house 
experience is neces:ary. W-20, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISION MAN WANTED: By large midwest- 
ern packer. Salary in 5 figure bracket. State ex 
perience, age and give references if possible. Ali 
replies strictly confidential. W-22, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Cnhi- 
cago 10, Ill. 





TOP AGGRESSIVE SALESMAN: Wanted to han- 
dle house and jobber accounts. Must be able to 
handie grading, tagging and movement of 150 
cattle daily. Age 30 to 40. W-17, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED MAN: To grade, tag up, load out 
150 cattle daily and supervise saies cooler. Plant 
located in south. Must be between ages of 30 and 
40. W-16, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALES MANAGER: Good opening with progres 
sive ind pany in the Southeast for 
a qualified sales manager. Enclose snap:hot and 
outline of experience on a confidential basis. 
W-4, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








RENDERING SUPERINTENDENT WANTED: Ex- 
perienced preferred. Must be alert, reliab'e anc 
cost minded. Illinois location. Salafty and per. 
centage basis. W-23, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


MANAGER 
AGGRESSIVE EXECUTIVE: Not over 
perienced in sausage, smoked and fresh ; 
sales. Must have managerial ability, know | 
to handle help, and have some packing 
experience. We offer a 5 figure job 
good percentace of profit, for a man q 
to manage our midwestern plant. Our 
equipped and capable of making profits in: 
figures. Give experience, education and ; 
tinent facts about yourself in first letter, ¥ 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


ASSISTANT PLANT SUPERINTENDEN 
Long established midwest beef packer 
cellent opening for aggressive young 
assist plant manager. Piefer man with 
packing house experience, and capable of t 
charge after training period. Give compl 
personal background, experience and 
employers. All replies confidential. W-37, 
NATIONAL PROVISIONER, 15 W. Hussey 
Chicago 10, Ill. 

SALES MANAGER WANTED: Experience 
frozen food field, to develop acceptenal 
retail and institutional frozen meat 











[Continued from page § 


to chains, independent stores, distributors, 4 


brokers. Top salary opportunity. Give co 


experience data and expected salary in ap 
THE NATION 
15 W. Huron St., Chicago | 


cation. Reply to Box W-31, 
PROVISIONER, 
Ill. 





SAUSAGE FOREMAN WANTED: With 

quality sausage products. Will con-ider ¢ 
man of proven ability with the best of 

ences. Salary commensurate with ability of n 
we hire. The Eckert Packing Comapny, Defi 
Ohio. 


SAUSAGE MANAGER: Thoroughly experie 
man to the 

progressive Midwestern packer. We offer an 
usual opportunity for a lifetime career with 
cellent salary and fringe benefits. Reply 
confidence to W-3, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
MANAGER WANTED: To take complete 
of hide department. Midwestern location. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 


less Steel. 


"The 








ALGONA, 


WESTERN BUYERS 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 

IOWA 

WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











Geo. Hess 
Murrey H. Watkins 


Indianapolis Stock Yards ° 





HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 











LOOKING FOR 


PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGE 
of the Meat Industry .. . ; 


23 pages of manufactur 
product information 


Catalog 
Section K— { 
Classified beginning page 89, every 

known supplier of 180 
items, over 2,300 listings ~ 


Use the GUIDE regula 
for all your n 


The Purchasing GUIDE for the Meat Im 
A NATIONAL PROVISIONER PUBLIC 


THE NATIONAL PROVISIONER, JANUARY 2: 


Department @ 


Ay. 


ground in the manufacture of complete ling” 








